WARWICK  PRODUCTION  COMPANY  LTD. 

IN  ASSOCIATION  WITH  ALHIN  LIMITED  TARNHAH  AOTAl  lUCRS 
BIRMINCHAM  ROAD,  WARWICK  •  Telephone:  WARWICK  693-696 


‘Fablothene’  is  available  in  tube  widths  of  2*  up  to  30'  and 
thicknesses  from  ’0015'  to  ’005*.  As  show'n  here  it  can  be  readily 
sealed  into  bags  or  envelopes  or  made  up  as  drum  or  case  linings. 

*  Write  for  descriptive  leaflet  and  samples. 

Fablothene  *P'  is  also  available — giving  you  a  Polythene  flim  which 
can  be  beautifully  printed  with  your  sales  message  and  design,  m 
brilliant  colours  that  ST  A  Y  on,  and  greatly  increase  the  sales  value 
of  your  packs. 


ANGLO-AMERICAN  PLASTICS  LIMITED.  I  AVERY  ROW.  GROSVENOR  STREET.  LONDON.  W.l  •  HYDE  PARK  9261 
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MARINOL-D 


(A)  The  plute  count  as  illus¬ 
trated  shows  a  contamination 
exceeding  SJHHtJHH)  organisms. 


(B)  After  2k  minutes  in  a 
MARINOL-D  solution  the 
count  is  practically  nil. 


MARINOL-D  contains  Benzalkanium  Chloride 

Do  this  by  using  MARINOL-D  in  your  establishment.  This  fine  detergent- 
sanitizer — the  first  of  its  kind,  is  simplicity  itself  in  use — ^just  add  one  ounce 
(or  two  tablespoons)  to  every  gallon  of  dish  water.  It  washes  sparkling- 
clean,  deodorizes  and  eliminates  all  bacteria,  removes  all  solid  matter, 
greases,  egg  solids,  etc. 

Unskilled  staff  can  easily  use  MARINOL-D.  No  other  soap  or  detergent 
is  required.  To  demonstrate  how  quickly  MARlNOL-D  acts  we  show 
(a)  a  typical  example  of  wash  water  to  which  has  been  added  an  excessive 
number  of  bacteria  and  (b),  the  result  of  adding  a  small  quantity  of 
MARINOL-D,  killing  virtually  all  the  bacteria  in  a  few  minutes — leaving 
the  washed  article  well  above  the  normal  standard  of  cleanliness. 

Why  not  write  today  for  free  samples,  prices  and  fully  descriptive 
literature  on  MARINOL-D  ? 


MARINOL-D 


DETER6EHT  SAMITIZER 


BAYER  PRODUCTS  LTD.  AFRICA  HOUSE  •  KINGSWAY  •  LONDON  •  W.C.2.  Telephone:  HOLborn  8730 

Associated  Export  Company:  Winthrop  Products  Ltd.,  London 
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PHILIPS  ELECTRICAL 

LIMITED 

MAKERS  of:  INDUSTRIAL  X-RAY  EQUIPMENT  *  ELECTRONIC  APPARATUS  *  LAMPS  AND  LIGHTING 
EQUIPMENT  •  ARC  AND  RESISTANCE  WELDING  PLANT  AND  ELECTRODES  ’  SOUND  AMPLIFYING 
INSTALLATIONS  *  MAGNETIC  FILTERS  *  BATTERY  CHARGERS  AND  RECTIFIERS 


TTOW  would  it  affect  YOUR  reputation 
if  a  customer  reported  an  injury 
through  finding  a  nail  in  your  confectionery? 
Don’t  risk  it!  Examine  your  products  before 
they  leave  the  faaory  by  the  VISUAL 
X-Ray  Method.  No  other  method  is  so 


efficient.  The  Philips  “Macro  loo”  X-Ray 
Unit  is  designed  especially  for  this  purpose. 
It  detects  the  unwanted  matter  at  a  glance. 
Safe,  sound  and  simple — the  “Macro  lOo” 
can  be  adapted  to  YOUR  production  line. 
Contact  Philips  at  once  for  full  details. 


What  the  unshilled  operator  saw  .  .  . 

.  .  .  and  the  customer  never  received 
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‘DELANCO’  CONTAINERS  for  the  FOOD  INDUSTRY 

are  made  from  the  highest  quality  raw  materials. 

They  are  strong  and  hardwearing,  do  not  splinter 
or  rust,  cannot  contaminate  your  goods  and  have 
no  projections  to  tear  wrappings.  They  stack  firmly 
and  conveniently.  There  is  a  *  DELANCO  '  type  for 
every  need.  A  wide  range  of  colours  is  available. 

Consult  our  Designs  Department  for  your  particular  case  or  container, 

ANGLO-AMERICAN  VULCANIZED  FIBRE  CO.  LTD. 

CAYTON  WORKS,  BATH  STREET,  LONDON,  E.C.I. 

PHONE:  CLErkenwell  327  1 
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J\  valve  of  the  latest 
design  and  construction  for 
every  purpose 


HERE  IS  THE  WIDE  RANGE  OF 
VALVES  WE  CAN  OFFER 


The 

DE  DIETRICH 
VALVE 


The 

PERSTA 

VALVE 


The 

GACHOT 

VALVE 
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in  enamelled  cast 
iron  with  seating 
made  of  teflon* 


All  types  in  forged 
steel — on  request  in 
acid  resistant  ma¬ 
terial.  Unbreakable ! 


in  stainless  steel. 
1 8/8  Molybdenum. 
Gaskets  and  packings 
made  of  teflon* 


Tttraftuortthylent  rttin 


Quick 

Deliveries 


Sole  distributor  in  the  U.K 

NacMneiy 

(CONTINENTAL) 

Umiled 


175,  BROMPTON  RO.^, 
LONDON,  S.W.3 

TEL.:  KENSINGTON  6a3«(3  LINES) 
GRAMS:  MACCONTAL,  LONDON 


Jl 


IS  YOUR 
HAME  IR 
THIS  LIST  OF 
COLT  \  USERS 


J.  Lyons  Gf  Co.,  Ltd. 

The  Waltham  Confectionery, 
Co.,  Ltd. 

W.  &  R.  Jacob  Gf  Co.,  Ltd. 

Southampton  Co-operative 
Society  Ltd. 

Aspro  Ltd. 

Senior  Bros.  Ltd. 

G.  W.  Lunn  Gr  Sons  Ltd, 
Quaker  Oats  Ltd. 

Tate  Gf  Lvle  Ltd. 

Oxo  Ltd. 

Pearce  Duff  Gf  Co.,  Ltd. 
.Sensicle  Gf  Son  Ltd. 

British  Sugar  Corporation. 
Plymouth  Breweries  Ltd. 
Cork  Yeast  Co.,  Ltd. 

Glacier  Foods  Ltd. 

Chivers  Gf  Sons  Ltd. 

Dobson  Gf  Barlow  Ltd. 


FARLEY’S  INFANT  FOOD  LTD 


one  of  over  7,000 
major  industrial 
organisations  with  natural 
ventilation  planned  by  I 


Canterbury  Dairies  Ltd. 

J.  S.  Fry  Gf  Sons  Ltd. 

Farley’s  Infant  Food  Ltd. 
Cornish  Wines  Supplies  Ltd. 
Cow  Gf  Gate  Ltd. 

Cadbury  Bros.  Gf  Co.,  Ltd. 

Tip  Top  Bakeries. 

Diamints  Ltd. 

U nited  Dairies. 

Carr  Gf  Co.,  Ltd. 

The  Nestle  Co.,  Ltd. 

J.  Van  Smirren  Ltd. 

Wm.  MacDonald  Gf  Sons 
(Biscuits)  Ltd. 

Coca-Cola  Ltd. 

Ambrosia  Ltd. 

Lincolnshire  Bacon  Factory  Ltd. 
James  Keiller  Gf  Son  Ltd. 

King’s  College  Hospital  Medical 
School. 

Alilk  Marketing  Board. 
Plantation  Wood  Lancing  Ltd. 
James  Pascall  Ltd. 

Chamos  Hosiery  Ltd. 

O.  A.  Miller  Last  Co.,  Ltd. 

The  Metal  Box  Co.,  Ltd. 

Geo.  Sands  Gf  Sons  Ltd. 

George  Tucker  Eyelet  Co.,  Ltd. 
The  British  Tabulating  Machine 
Co.,  Ltd. 

Ford  Motor  Co.,  Ltd. 

London  Co-operative  Society 
Ltd. 

May  Gf  Baker  Ltd. 


COLTS  were  consulted  by  Farley’s  Infant  Food  Ltd.  to  advise  with  regard  to  the 
improvement  in  the  ventilation  of  their  Bakery  and  Canteen.  The  problem  was  to  overcome 
the  effects  of  solar  radiation,  radiant  heat  from  plant  and  high  air  temperatures. 

A  combination  of  three  different  types  of  ventilators  was  used  to  result  in  a  con¬ 
tinuous  high  rate  of  air  change  without  cold  draughts  and  with  local  supplies  of  air  movement 
for  man-cooling  purposes — the  ideal  solution  to  the  problem. 

COLTS  wide  experience  in  the  ventilation  of  all  types  of  buildings  throughout 
industry  is  at  your  disposal.  Why  not  take  advantage  of  it  ? 


MANUAL  —  with  full  sptcifuatiom  oj  the  wide 
range  of  Colt  Ventilators  is  available  on  request 
from  Dept.  532/268. 


COLT 


THE  SPECIMLISTS  IM  PL  AHMED  MATURAL 


A  FRESH  LIST 
APPEARS  IH 
EACH  ISSUE 


COLT  VENTILATION  LTD  •  SURBITON  '  SURREY  ■  TELEPHONE :  ELMbridga  6S1  I  S 

Also  at  Birmirignam,  Bradford,  Bridgend  (Glam.),  Bristol,  Dublin,  Edinburgh,  Liverpool,  London,  Masuhester,  Newcastle-upon- 

Tyne,  Sheffield  and  Warwick.  S32 
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Works  of  Art! 

Betts  can  help  in  so  many  ways  to  make  a  neatly  product  allowing  part  delivery  of  bulk  orders 

turned  out  tube  into  a  real  work  of  Art  !  over  any  period. 

First  comes  technical  advice  on  the  customer’s  Other  facilities  include  special  storage  for  delicate 

problem  (full  information  about  B.S.I.  specifi-  and  hygienic  tubes  and  advice  on  the  supply  and 

cations  on  collapsible  tubes  always  available),  installation  of  filling  machinery,  in  fact  a  complete 

then  a  designing  service,  finished  drawings  and  and  competitive  service  backed  by  150  years  of 

high  quality  printing.  When  delivery  is  due,  experience.  All  types  of  collapsible  tubes  and 

BETTS  can  offer  storage  facilities  of  the  finished  containers  made  up  to  customer’s  specifications. 

Write  or  phone  for  further  details. 

BETTS  AND  COMPANY  LIMITED 

For  Rigid  Containers  in  Aluminium 
and  Collapsible  Tubes  in  Tin-coated  Lead^  Aluminium  and  other  Alloys 
HOLLOWAY  MILLS,  Elthorne  Road,  Holloway,  London,  N.19. 

Telephone:  ARChway  4361.  Telegrams:  Betsanco  Holway  London  Cables:  Betsanco  London. 

LONDON  •  COLCHESTER  •  BORDEAUX  •  PARIS  •  MARSEILLES 


Foorf  Manufacture — August,  1954 


IX 


the  most  highly 
concentrated  G.M.S. 
manufactured  in 


Mo*toeiyceet00  coMrenr 

Advita  take  great  pride  in  presenting  HYMONO,  the  first  molecular 
distilled  monoglyceride  to  be  developed  and  marketed  in  Europe. 

HYMONO  has  a  minimum  monoglyceride  content  of  %%  as 
compared  with  32%  previously  available.  By  removal  of  diglycerides, 
the  activity  of  the  monoglycerides  is  increased  more  than  proportion¬ 
ately  to  4  or  5  times  the  activity  of  the  commercial  Glyceryl 
Monostearate  previously  available. 

HYMONO,  available  in  flake  form,  joins  the  already  well  known 
Admul  range  of  emulsifiers  manufactured  by  this  Company,  and  has 
applications  in  Ice-Cream,  Sponge  Goods,  Cakes,  Cosmetics,  Shorten¬ 
ings,  Margarine,  etc.  It  is  dispersable  in  water,  but  the  self-emulsifying 
property  can  be  accentuated  on  request. 

/rs  ecoNOMic  eecAuse  you  use  less 


For  samples  and  complete  details  write  to 
ADVITA  LTD.,  2,  Kinjscote  St,  London,  E.C.4. 
Tel.  CEN.  7474 
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IF  YOU  USE 

EMULSIFIERS 

YOU  MUST 
READ  ABOUT 


Could  Diothene  be  used 


(Polythene) 


for  your  product? 


GONFECTIONERY 


FRUTS 


FRUIT  PULP 


TRANSPARENT  •  •  •  for  eye  and  appetite  appeal  •  •  •  TOUGH  for 

protection  •  •  •  STERILE  •  •  •  for  perfect  hygiene 


Diothene  is  a  new,  transparent  flexible  film  with  outstanding  qualities 
for  the  packaging  of  food  either  in  bulk  or  in  packs  for  the  counter. 
It  is  tough — does  not  easily  tear  or  puncture ;  it  is  transparent — shows 
the  contents  attractively;  it  is  sterile — has  no  odour,  is  non-toxic  and 
cannot  taste  or  taint  the  contents.  Diothene  is  moisture-proof,  liquid 
and  sift  proof,  can  be  sealed  easily  and  is  unaffected  in  deep-freeze 
storage.  Diothene  can  be  supplied  in  quite  small  bags  suitable  for 
counter  sales  or  in  heavy  gauge  bags  suitable  for  large  quantities  or 
as  drum  liners  for  bulk  packaging. 

Flexible  Packaging  Ltd  at  their  factory  at  Portsmouth,  manufacture 
the  Diothene  film,  make  up  bags  toexact  specifications  in  any  quantities 


and  print  in  multi-colour— all  under  one  roof.  This  service  assures 
prompt  deliveries  and  competitive  prices.  And  because  Flexible 
Packaging  Ltdare  nowa  subsidiary  ofTheMetal  BoxCompany,  usersof 
Diothene  can  take  advantage  of  Metal  Elox  design  and  research  facilities 
— the  most  extensive  in  the  country  covering  packaging  requirements. 


DIOTHENE 

(polythene) 


DIOTHENEWILL  KEEP  IT  CLEAN 


THE  METAL  BOX  COMPANY  LIMITED 

Flexible  Packaging  Division 

THE  LANGHAM«PORTLANO  PLACE*L0ND0N*W.1  TEL:  L A N G H  A M  2  0  40 

PPIf '4 
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eeJetJ  r//oee/ ///e  PYE  pH  METER 

AND  MILLIVOLTMETER 

DIRECT  READING  —  MAINS  OPERATED 

Many  leading  industrial  laboratories  are  using  the 
Pye  Universal  pH  meter  and  millivoltmeter  to  their 
complete  satisfaction.  Read  what  The  British 
Aluminium  Company  Limited  says: 

.  .  vie  write  to  inform  you  that  our  recommendations 
for  the  purchase  of  a  number  of  these  equipments  for  use 
in  our  Routine  Laboratories  have  been  accepted. 

You  can  expect,  therefore,  within  the  next  week  or  so 
Electrode  Kit  to  make  up  all  the  assemblies  to  receive  orders  from  a  number  of  our  factories.  .  .  . 
illustrated  and  all  necessary  accessories  are  We  feel  you  would  like  to  hear  from  us  this  tangible  proof 
supplied  complete  with  the  instrument.  of  how  satisfactory  we  found  your  instruments.” 

Signed :  Director  of  Research. 

May  we  send  you  details  of  this  and  other  instruments  in  our  comprehensive  pH  range  ? 

STANDARD  EQUIPMENT  IN  MANY  LEADING  LABORATORIES 


scientific^  I^instrumeNTS 

W.  G.  PYE  &  CO.  LTD.,  GRANTA  WORKS.  CAMBRIDGE.  ENGLAND 

WC.SO 
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NEW  TWIN  ROLL  SPRAY  DRIERS,  ESCHER-WYSS  SYSTEM 

Brief  Specification :  Rolls  of  chilled  cast  iron,  40  in.  long  x 
32  in.  dia.,  for  60  80  Ibs./sq.  in.  w.p.;  each  fitted  rotating  disc 
distribution  trough  with  air  jets,  and  air  cooled  doctor  blades. 
Drier  complete  with  enclosed  worm  conveyors, 
air  blowers,  feed  pump  and  tank,  and 
dresser  for  final  product. 


SPRAY 

DRIERS 


DRYIHG  PLANT 


! 

i 

A 

fir. 

VACUUM 

DRYING 

OVENS 


WOOD  LANE  •  LONDON  •  W.I2 

Telephone  :  Shepherds  Bush  2070 
Telegrams  :  Omniplant.  Telex.  London 


Brief  Specification :  Of  mild  steel  welded  construction,  these  Vacuum  Drying 
Ovens  are  approximately  7  ft.  long  x  3  ft.  6  in.  wide  x  3  ft.  6  in.  deep; 
fitted  nine  steam  heated  shelves  to  carry  thirty-six  acid  resisting  metal  trays, 
36  in.  long  x  16  in.  wide  x  1 J  in.  deep.  Davit  swung  door  at  each  end,  with  hand 
wheel  closing  mechanism.  Oven  complete  with  motor  driven  horizontal  wet 
vacuum  pump,  trays,  pressure  and  vacuum  gauges  and  connecting  pipe. 


GEORGE^COHEN 


And  at  Stanningley  (Nr.  Leeds)  -  Kingsbury  (Nr.  Tamworth)-  Manchester -Glasgow -Swansea  -  Newcastle  -  Belfast -Sheffield -Southampton  -  Bath 


I•M/547'HP6S 
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«”^-S  > 


f  '.Ssfei 


•‘INSULIGHT  ”  Hollow  Glass  Blocks  transmit  light  to  the  dark  heart 
of  a  building  or  a  room,  diffusing  it  over  wide  areas,  in  places  where  ordinary 
,  glazing  would  be  undesirable.  They  cut  the  racket  of  the  factory,  the  roar  of 

traffic  to  a  subdued  murmur.  In  places  where  hygiene  is  essential,  their  smooth  hard 
surface  is  easily  cleaned.  They  hold  warmth  in  and  cold  out.  They  keep  private 
places  private.  In  fact,  “  INSULIGHT  ”  Hollow  Glass  Blocks  do  the  work  of  walls  —  but  walls  of  light. 


•INSUMillP'  HO 


PILKINGTON  BROTHERS  LIMITED 

COSSULT  THE  TECHNICAL  SALES  AND  SERVICE  DEPT.,  ST.  HELENS.  LANCS.  (TELEPHONE:  ST.  HELENS  4001)  OR  SELWYN  HOUSE. 
CLEVELAND  ROW.  ST.  JAMES'S.  LONDON.  S.W.1  (TELEPHONE:  WHITEHALL  5672-0).  SUPPLIES  ARE  AVAILABLE  THROUGH  THE 
VSVAL  TRADE  CHANNELS.  "INSULIGHT"  IS  A  REGISTERED  TRADE  MARK  OF  PILKINGTON  BROTHERS  LIMITED.  HGe,i6 
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Showing 
Flights  : 


MATERIAL  HANDLIHG  DIVISION 

BORDESLEY  WORKS,  BIRMINGHAM,  12  Tel;  VIC  2371 


FISHER  &  LUDLOW  LTD 


A/so  Of  London,  Manchester.  Liverpool  Cardiff,  Clasgow.  Newcastle^oft*Tyne,  Belfast  and  Dublin 
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Liquid  process  control  by  MEASUREMENT 


1^"  S  7.  stainless  steel  meter  with  screw  on  flanges 
and  12"  vertical  index. 

When  you  require  to  measure  bulk  or  batch  quantities  of  edible  liquids, 
oils,  spirits  and  solvents,  hot  or  cold  water,  we  can  supply  meters 
with  summating,  resettable,  electrical  presettable,  direct  reading  or 
pointer  type  index  attachments  (as  illustrated)  and  control  equipment. 


MEASUREMENT 

INDUSTRIAL  LIQUID  METERS 
(A  COMPANY  OF  THE  PARKINSON  &  COWAN  GROUP) 

MEASUREMENT  LTD.  HYDRAULICS  DIVISION 

119  Union  Street,  Oldham,  Lancs.  Telephone:  Main  6432. 

LONDON:  7/17  FITZALAN  STREET.  Kennington,  London.  S.E.II. 

Telephone  :  RELiance  2406.  (4  lines) 


BOX  TYPE  COUNTER 

Re-settable  batch-dlspenslnc 
counter  with  7-dKlt  cumulatlet 
total  recister. 


•  VERTICAL  RE-SETTING 
INDEX 

Can  also  be  used  to  pre-sot  a 
determined  quantity,  with 
electric  trip  to  operate  solenoids, 
pumps,  warnlncs.  etc. 


ZEROSET  INDEX 


simple  turnins  motion  re-sats 
Indicator  to  zero. 


MECHANICAL  RECORDER 


Gives  a  graphic  record  on  5'  x  13" 
chart ;  suitable  for  4  hour.  8  hour. 
1  day.  ^  day  periods 


PREDEX  CONTROLLER 

Automatic  means  for  continuous 
dispensing  of  Oxed  quantities 
of  liquids. 
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Efficient 


1,500-gallon  single 
compartment  stainless 
steel  insulated  tank 
for  milk. 


Safe,  economical  ' 
transport  of  ■ 
liquids  and  powders  ■ 
for  the  ’ 
Food  Industry  j 

W.  P.  BUTTERFIELD  LTD  j 

P.O.  BOX  38  SHIPLEY  YORKSHIRE  | 
Telephone:  52244  (8  lines)  \ 

LONDON :  Africa  House  Kingsway  W.C.2  1 
AND  BRANCHES  \ 


Butterfields  supply  many  of  these 
Robust  Tanks  to  the  Food  Industries  for 
the  bulk  transport  of  important  loads 
such  as  milk,  glucose,  edible  oils,  etc.  The 
necessary  insulation  is  provided  as  required 
and  tanks  can  be  fabricated  in  stainless 
steel,  mild  steel  or  aluminium.  Butterfield 
‘girder’  mounting  gives  exceptional  steadiness. 
The  tank  is  welded  to  the  frame  and  the 
frame  is  bolted  to  the  chassis.  The  need 
for  usual  metal  straps  is  thereby  eliminated. 


Butterfield 

ROAD  TANKS 


1,400-gallon  single  compartment  Mild  Steel  {lithcote  lined)  milk  tank  on  Seddon  chassis. 
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CHICKEN  FAT 
CAPSULES 


GRAVY  BROWNING 
CAPSULES 


GATEAU 


SPICE  OIL 
CAPSULES 


LEMON 

MERINGUE 

PIE 

TABLE 
JELLY 


•  %# 

FRUIT  ESSENCE 
CAPSULES 


MAKERS  of  FLEXIBLE  GELATINE  CAPSULES  to  tk  WORLD 


BATH  ROAD  *  SLOUGH 
TtUpkom:  SLOUGH  21241 


BUCKINGHAMSHIRE  •  ENGLAND 

CabU  Address:  **ScJurslo,  Slough” 


and 

CONTAINERS 


NOODLE 

SOUP 
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before  H'estminuer  Hall. 
Crom*ell  was  declared  lord 
Proteaor  in  l6SJ. 


The  blue  vans  that  can  l>e  seen  on  their  daily  runs  in 
London  and  the  provinces  are  a  reminder  of  the  modern 
protector — the  Medway  Corrugated  Case — used  in  most 
industries  for  the  siife  [tackaging  of  goods  in  transit. 


MEDWAY 


THE  CASE  FOR  BETTER  PACKAGING 


THE  MEDWAY  CORRUGATED  PAPER  CO.  LTD.,  NEWHYTHE.  MAIDSTONE.  KENT 

L0ndon  Sol^g  Offire:  Bimrk/rifM  A’mr  Bridge  Streti,  London,  E,CA  ^ 

DIVISION  OF  THE  Reed  pafer  croup 
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R  LEINER&SONS  LTD. 

a/’  ^oCz/ln^  cn/ev-  a. 

7  9  CREECHURCH  LANE.  LONDON.  E.C.3.  AVENUE  2276 


If  you  want  to 
make  the  BKT 
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(liquid  cleanser) 


Lissapol  is  powerful,  safe  and 
economical  for  the  cleaning  of  a  wide 
variety  of  food-processing  equipment 


Excellent  for  space  cleaning,  too. 


For  further  information  pleau  apply  to: 

IMPERIAL  CHEMICAL  INDUSTRIES  LTD 
LONDON,  S.W.i 
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colon  riiiijs 


known  for  99  vcars 

♦ 


as  the  best 


|{avm:i{  x  CO.,  i/ri)..  London  N.ut 


D.M.P.  SALES  LTD 


Central  Buildings  Guildford  Surrey 

Telephone:  Guildford  2345 
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well  designed 

—BY  H.E.C.!** 


M.B.2. 


Square  mesh  Tray  for  sieve  or 
cooling  purposes.  Strongly  made  in 
stout  aluminium  with  reinforced 
corner  angles  designed  for  inter¬ 
stacking. 


Writ*  for 


lllustratod  list  of 


Heston  Equipment  for  Industry 
specifying  your  particular  requirements. 
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Interstacking  Aluminium  tray  with 
fine  double  mesh  base  acting  as  sieve 
for  surplus  sugar  or  lollie  trimmings. 
Can  be  made  in  sizes  to  special 
requirements.  Ideal  for 
cooling  purposes,  allow¬ 
ing  high  air-circulation. 


Special  quotation  for  steel,  stainless  steel  or  galvanised  equipment. 

^  FHCEMIX  *»  angicer 

Heston  Equipment  Company  Limited 

CENTRAL  SALES  OFFICEt 

I  BUCKINGHAM  PALACE  MANSIONS,  LONDON,  S.W.I.  Sloane  3033 

MEMBER  OP  THE  HESTON  CROUP 


PHCENIX  MESH-BASE 
ALUMINIUM 


Precision  designed  and  manu< 
factured  in  high  grade  aluminium 
with  reinforced  interstacking 
corner  pieces.  For  sieve  or 
cooling  purposes. 


^y^ScCwC  behind 
perfect  Ice  Crea 


LEINER*S 


SUNSHINE  GELATINE 

No  ice  cream  manufacturer  should  lose  the 
opportunity  of  trying  Leiner’s  SUNSHINE 
GELATINE — the  newest  ice  cream  stabiliser 
available.  Sunshine  Gelatine  shows  many 
advantages  over  other  stabilisers  and  is  so 
economical  that  only  }  of  the  amount  of 
the  customary  gelatine  is  required  to  produce 
a  perfect  ice  cream. 

Every  batch  subjected  to  rigid  chemical 
and  bacteriological  control  to  ensure 

ABSOLUTE  PURITY. 


R  LEINER&SONS  LTD. 

erf’  ^eZ<z/</n€-  /ui  enk/v  a. 

7  9  CREECHURCH  LANE.  LONDON.  E.C.3.  AVENUE  2276 

O 


xxvi 


August,  1954 — Food  Manufacture 


Automatic  AIR  VENTING  of  process 
steam  plant  for  increased  output 


ADt  in  the  steam  spaces  of  process  heating  units  prevents  the  plant 

from  giving  its  best  output.  Why  is  that?  Is  it  a  general  condition? 

Is  it  serious  ?  What  can  be  done  about  it  ? 

A  few  questions  and  answers: 

Q:  tVhere  does  the  air  come  from  ? 

A:  When  steam  is  off,  air  enters  through  valves,  traps,  joints,  and 
fills  the  pipes  and  the  steam  spaces  of  the  plant. 

Q;  What  harm  can  the  air  do  ? 

A:  It  does  a  surprising  amount  of  harm.  When  steam  enters  the 
units  it  condenses,  but  the  air  cannot  condense.  And  if  it  cannot 
get  out,  the  air  does  two  things;  it  hangs  about  as  a  stagnant 
film  on  the  inside  surfaces,  and  it  mixes  with  the  steam. 

Q:  What  then  ? 

A:  The  film  of  air  puts  up  a  tremendous  resistance  to  the  flow  of 
heat  from  the  steam  to  the  process.  That  reduced  heat  transfer 
slows  down  the  job,  often  seriously.  The  air  that  mixes  with 
the  steam  reduces  the  effective  temperature  of  the  steam. 

Q:  Can't  the  air  get  out  through  the  steam  traps? 

A:  ^metimes  yes,  sometimes  no.  Some  steam  traps  can  cope  with 
air,  some  cannot.  But  even  using  traps  that  can  release  air,  on 
many  jobs  a  lot  of  the  air  cannot  get  to  the  traps  anyway. 
Something  else  has  to  be  done. 

Q:  What  else  ? 

A:  You  can  use  hand  cocks,  but  they  are  hardly  ever  satisfactory: 


“Of  all  the  probleim  that  confront  the  steam  user,  the  removal  of  air  from 
inside  heating  surfaces  is  the  most  neglected,  yet  it  is  one  of  the  most 
important. .  .  .  Air  is  the  arch  enemy  in  steam  and  must  be  removed  as 
rapidly  and  completely  as  possible.’* 

-  Oliver  Lyle  In  “The  Efficient  Use  of  Steam.” 


either  a  lot  of  steam  is  blown  to  waste  or  a  lot  of  the  air  never 
gets  out.  The  only  satisfactory  way  is  to  use  automatic  air 
vents. 

Q:  What  are  the  advantages  of  automatic  air  venting? 

A:  The  vents  automatically  open  to  air  but  close  to  steam.  On 
starting  up  the  job,  air  is  released  full  bore  through  the  vents, 
giving  quicker  starting  (warming-up  times  have  bran  halved); 
the  vents  open  to  discharge  any  air  that  collects  during  running. 
They  accelerate  heat  transfer  and  improve  processing  tempera¬ 
tures.  They  make  possible  a  much  better  output  performance 
(10  per  cent.,  IS  per  cent.,  even  more,  according  to  the  par¬ 
ticular  condition). 

Q:  Where  can  I  find  out  more  about  automatic  air  ventii^? 

A:  Send  the  request  slip  for  the  Information  Sheet  “Air  in  Steam 
Spaces”  and  the  Pamphlet  describing  Spirax  Automatic  Air  Vents. 


Spirax-Sarco  Ltd  CHELTENHAM  Phone:  Cheltenham  5175-76  Grams:  Spirax,  Cheltenham 
LONDON  office:  28  Victoria  Street,  S.  W.l.  Abbey  6101-3832 


One  of  the  series 
of  Spirax  Thermo¬ 
static  {Automatic) 
Air  Vents. 


AIR  VENTS 


Spirax  Automatic  Air  Vents 
for  retorts  and  digesters. 


Spirax  Automatic 
Air  Vents  for 
cylinder  drying 
machines. 


Spirax  Auto¬ 
matic  Air  Vents 
for  evaporators 
of  various  types. 


p - C  FOR  INFORMATION  PLEASE  USE  THIS  REQUEST  S  L  I  P  ~y- 

Please  send  Information  Sheet  NAME 
"Air  in  Steam  Spaces"  and 
I  Pamphlet  No.  108  on  Spirax  ADDRESS 
Automatic  Air  Vents. 


SPIRAX  STEAM  TRAPPING  AND  AIR  VENTING 


“I 


I 

I 
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UNITHERHITY 


Thermal  uniformity  is  an  important  factor  in 
assessing  the  true  cost  of  your  fuel.  The  heat¬ 
ing  value  of  gas  is  constant,  predictable  and 
guaranteed  by  law.  It  makes  possible  precise 
budgeting,  reduced  spoilage  and  better 
quality  goods.  Gas  saves  in  other  ways.  Your 
bill  shows  precisely  what  you  use.  You  do 
not  have  the  space-and-labour  problems  of 


storage  and  handling  because  gas  comes  direct 
to  the  point  of  use,  clean,  flexible  and  easily 
controlled.  To  the  time-honoured  advantages 
of  gas  are  now  added  the  benefits  of  moderi^ 
research  — new  methods,  more  efficient  ap¬ 
pliances.  The  Gas  Industry  would  welcome 
the  opportunity  of  bringing  the  latest  think¬ 
ing  on  gas  to  bear  on  your  fuel  problem. 


Course  with  effect 


'T’HE  first  step  towards  best  results  is  to  consult  your 
Area  Gas  Board.  The  services  of  the  Boards’  Indus¬ 
trial  Gas  Engineers  arc  free  and  are  backed  by  the  full 
resources  of  the  Gas  Industry  through  the  Gas  Ckjuncil’s 
Industrial  Gas  Development  Committee.  To  get  things 
moving,  you  may  like  to  have  this  coupon  completed 
and  MHt  to  your  Area  6ai  Board  or  to  the  Gas  Council, 
1  Grosvenor  Place,  London,  8.W.I. 


NAME  . 

ADDRESS 


WE  NEED  HEAT  FOR  . 23 


The  Gas  Industry  makes  the  fullest  use  of  the  nation's  coal 


OCG9A 
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Bring  your 
machinery  problems 
to  the  specialists 


We  produce  machinery  which  operates  continuously. 
We  are  specialists  in  increasing  production.  Our 
equipment  includes  Can  Handling  Friction  and  Bar 
Elevators  and  Cable  Conveyors.  Consult  G.C. 
Engineering  for  your  particular  requirements. 


Vertical  Elevator  with  continuous  buckets 


Small  type  HURRICANE  OVEN  as  supplied  to  Messrs.  DEWY  and  ALMY  LTD. 


Major  type  HURRICANE  OVEN  as  supplied  to 
Messrs.  DEWY  and  ALMY  LTD. 


Vertical  Retort  3'  4\"  dia. 
3  crate  capacity 


Horizontal  Retort  6'  0*  x  3'  0'  x  3'  O'  with  door  closed 


G.C.  ENGINEERING  COMPANY  LIMITED 


(Associated  with  Frederick  Braby  &  Co.  Ltd.) 

GRINSTEAD  ROAD,  DEPTFORD,  LONDON,  S.E.8  Telephone:  Tl Deway  1234 
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FOR  LOCALISED  DELIVERY  WORK 


BROOKES  ^ 
BISCUITS 


A  van  you*  1 1  be  proud  to  own! 

Distinctively  modem  in  style,  the  Commer  “Superpoise” 
ton  van  is  designed  to  save  you  money.  Built  specifically  to  stand 
the  strain  of  continuous  ‘stop  and  start’  delivery  work  over  the  years, 
its  four-cylinder  power  unit  with  full  length  porous  chrome  bores  requires 
little  in  the  way  of  maintenance,  its  powerful  hydraulic  brakes  give  real 
safety  in  traffic,  whilst  supple  springing  and  ample  section  tyres  take  care 
of  the  load,  prolonging  also  the  van’s  efficiency  and  smart  appearance. 

£  I  Gii]  li!il  S  m  IJi  TON  V  AK 

with  phenomenal  life  porous  chrome  cylinder  bores 


COMMER  CARS  LTD.  LUTON  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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name 


and  a  name 


STANDARD 

INDUSTRIAL 

MOTORS 


the  general  electric  CO.  LTD..  MAGNET  HOUSE.  KINGSWAY.  LONDON.  W.C.2 
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>tarch 


For  8o  industries 

More  than 

400 

Brown  &  Poison 

Starch 

Products 


The  deep  knowledge  and  wide  practical 
experience  we  have  gained  by  our 
huge  and  varied  production  for 
other  industries  is  your  guarantee 
that  our  starch  products  for  the 
preserving  industry  will  always  be  the  best 
that  can  be  made.  And  we  can  promise 
you  knowledgeable  and  disinterested 
advice  whenever  you  care  to  discuss 
With  us  proposed  new  uses  for 
starch  products  in  your  business. 


does  lurprising  thingi 

IN  SUCH  SURPRISING  PLACES 


STARCH  IN  TANNIRIfS 


ClucoM.  riMde  from  starch,  is  used  by  tanneries  in  a  number  of 
cunottsty  different  ways.  Its  mam  use  in  vefetaNc  lanninf  is  m  the  hnishmf 
processes  It  is  used,  in  addition  to  other  leather  dressings,  to  increase  ihc 
suppleness  and  teimk  strength  of  the  leathers.  In  'chrome'  tanning  glucose 
plays  a  more  direct  part  it  is  used  for  the  reduction  of  bi<hromates  of 
sodium  or  poussium,  in  the  presence  of  tulphunc  acid,  to  form  basic 
chromium  sulphate  the  mam  tanning  agent  m  the  'chrome*  tanning  pro¬ 
cess  Glucose  IS  also  used  for  making  a  mulling  solution  m  which  sole 
Icaihers  arc  ofWn  steeped  before  they  are  cut  into  soles  Mulling  makes  the 
leather  easier  10  cut  and  leu  liable  to  damage  during  cutting  The  tanning 
trade  buys  most  of  its  glucose  m  the  form  of  solid  glucose  chips'  Buffalo 
GlucoseChips,  produced  by  Com  Products  Company  Limned,  the  Industrial 
Division  of  Brown  A  Poison,  arc  well  known  throughout  the  tanning  industry 
Brown  A  Poison  Industrial  Division  produce  ^00.000  tons  of  starch 
products  a  year  more  than  401)  different  products,  which  are  helping  more 
than  go  different  industries  to  reduce  production  costs,  to  make  tetter  pro¬ 
ducts.  or  even  to  make  products  that  could  not  otherwise  be  made  at  all 
Vkc  have  spent  more  than  lOO  years  m  building  up  this  large  and  varied 
business  ^e  have  learnt  a  lot  about  the  industrial  uses  of  starch  products, 
and  our  advice  is  freely  at  your  disposal. 


CORN  PRODUCTS  COMPANY  UMITIO 


Brown  &  Poison 


d 


1 


Watch  the  National  press 
for  advertisements  like 
this  one.  When  you 
read  how  starch  products 
arc  helping  other  indus¬ 
tries  you  may  see  new 
pouibilities  of  turning 
them  to  account  in  your 
own  business. 


for  you,  in  the  Preserving  Industry 


Most  jam  manufacturers  have  encountered  the  problem 
of  making  jams  that  contain  enough  soluble  solids  to 
be  satisfactory  in  quality,  yet  are  no<  too  sweet  for  their 
customers'  taste  and  will  not  crystallise  in  storage. 
Most  jam  manufacturers  are  also  aware  that  the 
best  answer  to  this  problem  is  to  use  less  cane  or  beet 
sugar  (sucrose)  in  their  jams  and  make  up  the  required 
soluble  solids  content  with  “  Globe  ”  liquid  glucose. 
Glucose  provides  abundant  food  energy  but  is  not  as 
sweet  as  sucrose.  When  glucose  is  used  in  jam  making 


to  replace  some  of  the  sucrose  it  reduces  excessive 
sweetness  without  reducing  food  value;  it  brings  out 
the  natural  flavour  of  the  fruit;  it  helps  the  jam  to  set; 
and  it  prevents  crystallisation. 

“  Globe  ”  liquid  glucose  is  made  from  starch  by  Com 
Products  Company  Limited — the  Industrial  Division  of 
Brown  &  Poison — and  we  make  the  starch,  too.  Our 
careful  control  of  every  manufacturing  process  from  the 
grain  to  the  finished  product  is  your  assurance  of  the 
quality  and  purity  you  require  in  your  preserves. 
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THE  INDUSTRIAL  DIVISION  OF 


Brown  & 


LIMITED 

Poison 
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MACHim  CUT 

LAuoinf  Gf^RS  OR  COTTIHG  OHIY 

- 


SPIRAL  BEVELS  &  MITRES 

•  IMMEDIATE  DELIVERY  FROM  STOCK  OF  SPUR. 
MITRE  AND  BEVEL  GEAR  DRIVES  FOR  POWERS 
UP  TO  35  H.P. 

•  We  can  offer  QUICK  DELIVERIES  for  Gears  up  to 
the  following  capacities  :  SPURS  up  to  180'  PCD 
HELICALS  up  to  104'  PCD  and  BEVeLs  up  to  53'  PCD. 


Write  for  Publication  547  14 


RACKS  &  PINIONS 
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loroform 


f 


M&B 

INDUSTRIAL  CHEMICALS 


andether 

for  thr 

industrial  user 

The  following  products  are  already  well-known 
and  established  in  the  many  branches  of 
industry  where  consistently  reliable  grades  of 
ether  and  chloroform  are  required : 

ETHER  B.P.  &  B.S.S.  579  •  CHLOROFORM  B.P. 

We  can  also  otfer  bulk  supplies  of  ether 
anhydrous  (technically  pure)  and  are  now  pro¬ 
ducing  a  technical  grade  of  chloroform  with  an 
assay  of  not  less  than  99  per  cent. 

CHLOROFORM  TECHNICAL 

This  product  is  particularly  suitable  for  applica¬ 
tions  such  as  the  following ;  ic  Solvent  and  reaction 
medium  for  chemical  syntheses  Adhesive  in 
plastic  fabrications  if  Solvent  for  resins,  waxes, 
fats,  alkaloids  and  drugs,  fixed  and  volatile  oils, 
gutta-percha,  rubber,  camphor,  iodine,  bromine, 
and  in  compositions  containing  cellulose  acetate 
if  Dry-cleaning  and  spotting  fluids  if  Insecticide 
and  vermicide.  Your  enquiry  is  invited. 


MANUFACTURED  BY  MAY  ft  BAKER  I.TD  •  DAGENHAM  •  ENGIJLND  •  TELEPHONE:  ILFord  3060  •  EXTENSION  219 

ASSOCIATED  HOUSES:  BOMBAY  .  LAGOS  •  MONTREAL  .  PORT  ELIZABETH  •  SYDNEY  •  WELLINGTON  •  BRANCHES  AND  AGENTS  THROUGHOUT  THE  WORLD 


Devoted  to 

Corrosion  Control,  Prevention,  Engineering  and  Research 

Plant,  equipment,  machinery,  buildings  and,  in  many  cases,  finished  products  too,  are 
constantly  threatened  by  corrosion.  This  insidious,  wasteful  evil  costs  industry  millions 
of  pounds  a  year.  In  Britain  alone  a  conservative  estimate  of  its  cost  is  no  less  than 
£200,000,000  a  year. 

“  CORROSION  TECHNOLOGY,”  the  new  monthly  publication  of  the  Leonard 
Hill  Technical  Group,  publishers  of  Food  Manufacture,  gives  a  regular  service  of 
practical,  impartial  advice  on  the  control  and  prevention  of  corrosion  in  all  its  forms. 
Each  month,  experts  deal  authoritatively  with — 

Protective  Coatings  and  Finishes;  Metal  Pre-treatments;  Corrosion-resistant  Plant 
and  Equipment;  Resistant  Metals,  Plastics  and  other  materials;  Cathodic  Protec¬ 
tion;  Anti-corrosive  chemicals;  Inhibitors;  Testing  Methods;  Engineering;  Design; 
Research,  etc.,  etc. 


For  specimen  copy  apply  to  The  Publishers  at 
STRATFORD  HOUSE,  9  EDEN  STREET,  LONDON,  N.W.l. 

Monthly  Publications  of  THE  LEONARD  HILL  TECHNICAL  GROUP 
CHEMICAL  &  PROCESS  ENGINEERING  •  PAINT  MANUFACTURE  •  MANUFACTURING  CHEMIST 
FOOD  MANUFACTURE  •  PETROLEUM  •  ATOMICS  •  DAIRYMAN  •  FIBRES  (NATURAL  & 
SYNTHETIC)  •  BUILDING  MATERIALS  •  MUCKSHIFTER  &  PUBLIC  WORKS  DIGEST  •  WORLD  CROPS 
POTTERY  &  GLASS  ANNUAL  SUBSCRIPTION  £2  POST  FREE 


*|*|*l*l*l*l*|*l*l*l*l*|*|*l*|*|*l*l*|*|*l*|*|*|*|*l*|*|*|*l*|*|*|*l*|*|*|*|*|*|- 
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Consult  Bennetts  and  be  one  up  on  your  problem. 
Knowing  that  your  hazards  are  lelt  behind,  your 
handicaps  overcome  and  vour  bogevs  banished, 
you  can  relax  with  a  clear  conscience;  vou 
can  put  both  ieet  up;  for  we  are  champions  at 
planning,  designing  and  installing  Manufacturing  and 
Processing  plant  to  meet  the  meticulous 
requirements  of  shrewd  business  men.  We  have 
been  doing  it  since  1820  and  we  do  it  well. 


BKNNETT’S  PATENT 
DOUBLE  EEFECT  EVAPORATOR 
WITH  THERMO-COMPRESSION 


Controlled  by  H.  Pontifex  Si  Sons,  Ltd. 

FOR  CHEMICAL  AND  FOOD  PROCESSING  PLANT  IN 
STAINLESS  STEEL,  COPPER,  ALUMINIUM,  ETC. 


BENNETT,  SONS  8l  SHEARS  LTD  •  9-13  GEORGE  STREET  •  MANCHESTER  SQUARE  •  LONDON  •  W.i 

Telephone  :  WELbeck  8201  (4  lines).  fforfa  :  Birmingham  •  Leeds  •  London 
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The  endless  processes  which  make  up 
the  industrial  pattern  demand  a  reliable 
source  of  motive  power.  In  the  multi¬ 
tude  of  applications  where  an  electric 
motor  drive  of  between  one  thousandth 
of  a  horsepower  and  one  horsepower 
is  required,  BTH  “  fractionals  ”  provide 
economic  service  with  the  minimum  of 
maintenance. 


Single-phase  ijS  to  i  h.p.  up  to  2 so  volts^ 

2S  to  100  cycles. 

Three-phase  1I6  to  i  h.p.  up  to  SSO  volts, 

2S  to  TOO  cycles. 

Direct  current  1I6  to  I  h.p.  up  to  520  volts. 

Many  sizes  can  be  supplied  from  stock. 

For  low-spced  drives  a  comprehensive  range  of 
geared  motor  units  is  available. 

All  BTH  fractional-horsepower  motors  comply  in 
every  respect  with  British  Standard  170. 


Mem6«r  of  (he  A£l  group  of  companies 


COMPANY  LIMITED.  RUC5Y.  ENGLAND 
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BRim  MAKER 

Continuous  Brine  making  equipment 


The  Johnson  “BRINE  MAKER**  provides  a  constant 
supply  of  fresh,  clean,  saturated  brine  without  the 
use  of  agitators  or  other  moving  parts. 

The  tank  and  hopper  of  the  “BRINE  MAKER*'  are  filled 
with  coarse-grained  salt  of  suitable  type.  ater  enters 
near  the  top  from  a  small  supply  tank  fitted  to  the 
side  of  the  main  tank.  A  constant  water-level  is 
maintained  in  the  supply  tank  by  means  of  a  float- 
valve.  Moving  downwards  the  water  dissolves 
increasing  quantities  of  salt  until  it  becomes 
saturated.  The  rate  of  flow  is  determined  so  that 
the  saturation  point  is  reached  about  a  foot  above  the 
bottom  of  the  main  tank.  Below  this  point  the  salt 
is  not  dissolved  but  acts  as  a  filter  bed,  thus  assuring 
that  the  discharged  brine  is  entirely  free  from  dirt  and 
other  insoluble  matter. 

Vi  hen  the  salt  in  the  filter  bed  becomes  clogged  w  ith 
insolubles  it  can  easily  be  flushed  away  through  the 
bottom  outlet  by  means  of  special  flushing  nozzles 
built  into  the  “BRINE  MAKER.”  The  flushing 
operation  takes  only  a  few  minutes. 

STORAGE  TANK.  If  the  demand  for  brine 
is  concentrated  to  part  of  the  day,  the  “BRINE 
MAKER”  can  be  combined  with  a  storage  tank  which 
permits  continuous  working.  Since  both  the  “BRINE 
M\KER”  and  the  storage  tanks  are  float-valve  controlled 
the  operation  is  entirely  automatic. 


"tAt  Eu//  information  available  on  request. 
Ti  clinical  representatives  aluays  avcilable 
for  lonsultation  and  adt'icc. 


A.  JOHNSON  &  CO  (LONDON)  LTD 

WORKS  &  SALES  OFFICE:  DUKES  ROAD,  WESTERN  AVENUE,  ACTON,  W.3 
HEAD  OFFICE:  AFRICA  HOUSE,  KINGSWAY,  LONDON,  W.C.2 

TELEPHONE:  ,  •  TELEGRAMS:  AGENTICUM.  TELEX.  LONDON 

HOLBOKN  733  7 
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Having  a  hand  in  Productiviti^ 


In  every  industry  or  trade,  electrical  equipment  is 
the  key  to  modern  production  methods.  There  are 
probably  more  production-boosting  and  money¬ 
saving  devices  than  you  know  of.  Your  Electricity 
Board  can  help  you  and  give  you  sound  advice. 

They  can  also  make  available  to  you,  on  free  loan, 
several  films  on  the  uses  of  electricity  in  Industry — 
produced  by  the  Electrical  Development  Association. 

E.D.A.  are  publishing  a  series  of  books  on 
“Electricity  and  Productivity”.  Four  titles  are 
available  at  the  moment;  they  deal  with  Higher 
Production,  Lighting,  Materials  Handling,  and 
Resistance  Heating.  The  books  are  8/6  each  (9/-  post 
free)  and  the  Electricity  Boards  (or  E.D.A. 
themselves)  can  supply  you. 

BeetMy 

a  Power  of  Good 

pRomicnviTy 
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The  British  Electrical  Development  Association 
2  Savoy  Hill,  London,  W.C.2. 
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Strong  Man 
Shifts  3  tons 


But  wait.  He  digs  the  3  tons  first,  in  one  bite. 
Lifts  it  high  in  the  air,  swings  it  round,  dumps  it 
in  the  right  place.  Then  he  swings  back  again, 
ready  for  the  next  3  tons.  Time?  One  minute — one 
minute  for  the  whole  cycle.  Strong  man  indeed — but 
he  has  electricity  behind  him.  His  hands  are  on  the 
controls  of  an  all-electric  excavator,  and  he  is 
digging  and  loading  at  a  rate  no  score  of  men  could 
hope  to  match.  (Productivity!)  High  power  under  t 
^  sensitive  control  is  ONL  Y  ONE  OF  THE  A 
AIDS  TO  HIGHER  PRODUCTIVITY  ^ 
THAT  ELECTRICITY  CAN 
BRING  YOU.  ^ 


A  new  range  of  stainless  steel 

« 

pumps  by  iiPV 

APV  has  long  been  .one  of  the  largest  shrouded  in  polished  stainless  steel  presenting 

manufacturers  of  hygienic  pumps  for  potable  an  attractive  and  easily  cleaned  exterior.  The 

liquids  and  this  experience  is  now  embodied  in  new  design  embodies  three  adjustable  ball  feet 

an  entirely  new  range.  that  allow  easy  installation  and  full  access  for 

These  new  units  continue  the  feature  that  floor  cleaning.  An  improved  rotary  seal 

has  always  distinguished  APV  Pumps,  namely  effectively  prevents  leakage  or  contamination, 
the  ease  with  which  cleaning  can  be  Pumps  are  available  for  various  output  rates  in 
accomplished.  Both  casing  and  impeller  can  be  the  1^"  and  T  sizes.  Water  pumps  of  similar 
released  in  seconds  and  are  simple  to  clean  and  design  in  gunmetal  are  also  available, 
sterilise.  Most  of  the  pumps  in  the  range  are 

Motor  protected  by  stainless  steel  shroud. 


Patent  rotary  seal  prevents  leakage 
and  contamination. 


o 


good  ^ 
insulating 
materials 
are ... 


only  part  of  the  picture 


At  the  Craigmillar  Creameries  of  Thos.  Wall  &  Sons  Ltd., 
cork  provides  the  efficient  in;«ulation  vital  to  the  opera¬ 
tion  of  an  ice  cream  factory.  This  is  just  one  of  the  many 
jobs  which  has  proved  the  supremacy  of  Newalls  Nonpareil 
cork  insulation  in  refrigated  spaces  everywhere  as  well  as  in 
important  ships  of  the  merchant  fleets.  But  Newalls  answer 
to  refrigeration  problems  does  not  end  in  the  supply  of  msul- 
tion  materials  Through  depots  In  important  centres  in  the 
British  Isles,  Newalls  offer  the  experience  of  expert  craftsmen 
in  the  application  of  low  temperature  insulation.  The  Craig¬ 
millar  Creameries  is  just  one  example  of  how  handsome  their 
finished  work  can  look.  Our  Cold  Insulation  Catalogue  (sent 
to  you  on  application)  will  give  you  further  facts  and  figures 
about  Newalls  Nonpareil  Cork  Insulation. 


Where  there’s  a  COLD  INSULATION  problem 
there’s  a  Job  H  ^ 


NEWALLS  INSULATION  CO.  LTD.  //eat/ WASHINGTON,  CO.  DURHAM 

A  member  of  the  TURNER  &  NEWALL  organisation  Offices  and  Depots  at  LONDON.  GLASGOW,  MANCHESTER 

NEWCASTLE  UPON  TYNE.  BIRMINGHAM,  BELFAST.  BRISTOL  &  CARDIFF.  Agents  and  Vendors  in  most  markets  abroad. 
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We’re 


settling 


your 


differences 


In  common  with  the  other  leading  British  electrical  manufacturers,  Crompton  Parkinson  are  now  standardising 
motor  dimensions  in  order  to  put  a  stop  to  those  dimensional  differences  that  have  proved  troublesome  in  the 
past.  The  first  motors  to  conform  with  the  agreed  standards — the  “KLOSD”  squirrel  cage  type — are  now  avail¬ 
able  up  to  25  h.p.  and  conform  to  B.S.  168  for  electrical  performance  and  B.S.2083  for  dimensions. 

With  Crompton  Parkinson  you  still  have  certain  differences  of  a  welcome  nature — the  differences  that  arise  from 
an  organisation  that  insists  upon  materials,  brains  and  workmanship  of  the  highest  degree  obtainable.  Users  of 
“KLOSD”  motors  will  find  these  qualities  exemplified  in  continuous  and  long-lived  efficiency. 

When  it  comes  to  A.C.  MOTORS  .  .  . 

you’ve  got  to  hand  it  to  Qompton  Parkmion 
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CROMPTON  HOUSE.  ALDWYCH.  LONDON.  W.C.2.  TEL  :  CHANCERY  3333 

xli 


Clean  right  through  with 


The  maintenance  of  cleanliness  throughout 
any  organisation,  big  or  small,  is  no  light 
responsibility.  Today,  many  undertakings  are 
switching  to  TEEPOL,  Shell’s  master  detergent, 
for  all  cleaning — from  board-room  to  base¬ 
ment,  from  canteen  to  cloakroom.  Wherever 
it  is  used — especially  wherever  food  and  drink 
are  prepared,  processed,  stored  or  served— 
TEEPOL  proves  that  all  cleaning  can  be  faster, 
easier,  more  thorough  and  more  economical. 
Please  write  for  a  free  illustrated  booklet  which 
describes  the  many  uses  of  TEEPOL. 

SHELL  CHEMICALS  LIMITED 
u 


Teepol 


A  CONTRIBUTION  TO 

IMPROVED  HEALTH  AND 
HYGIENE  AT  LOWER  COST 

Divisional  Sales  Offices:  Walter  House,  Bedford  St.,  London,  W.C.2, 
Tel :  Temple  Bar  44SS.  42  Deanssate,  Manchester  3.  Tel :  Deansgate 

6451.  Clarence  Chambers,  39  Corporation  St.,  Birmingham  3.  Tel: 
Midland  6l»54.  28  St.  Enoch  Square.  Glasgow,  C.l.  Tel :  Glasgow 

Central  9561.  “TEEPOL"  it  a  Rcfiitcrcd  Trade  Mark 


xlii 


.August,  1954 — Food  Manufacture 


na'*’. 


7  A 


Firmajel  pectin  is  ideal  for  high-quality  jams  and  jellies  and  for  confectionery 
processes.  It  is  used  in  many  industries  for  stabilising,  emulsifying,  binding, 
coating  and  other  purposes. 

Bulmer's — the  world's  largest  producers  of  apple  pectin — offer  the  advice  of 
their  Technical  Service.  Samples  and  quotations  are  free  on  request. 

Liquid  Pectins  . . .  Standard  &  Slow-setting  in  tanker  &  casks 

Free  from  preservative  in  cans 
Powdered  Pectins  ...  Standard,  Slow-setting  and  Low  methoxyl 


COHTROtl.H*' 


and  the 


ustrial  blant 


Henry  Simon  Ltd 


STOCKPORT,  ENGLAND 
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•  OUTPUT  UP  30»; 

0  MAINTENANCE  DOWN  60''o 

•  MOTOR  EFFICIENCY 

UP  5®' 

POWER  FAaOR  “ 


These  startling  results  have  been 
achieved  on  many  types  of 
grinders  working  on  varied 
materials,  where  the  feed  is  held 
to  within  5%  of  the  grinder’s 
maximum  by  the  Simon-Fielden 
controller  and  the  Simon 
Velofeeder. 


THIS  IS  THE  ONLY  UNIT  WHICH 
GIVES  POSITIVE  AUTOMATIC 
ADJUSTMENT  OF  FEED  TO 
GRINDERS. 


Why  not  find  out  more  about  it  ? 
Write  today  for  details. 


Z^lit  PERMUTIT  Company  Ltd.,  Dept.  W.L.2I0,  Pcrmutit  House.  Gunnersbury  Avenue,  London,  W.4.  CHIswickMBI 
»  ■ 
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A  Pectin  for 
every  purpose 


i  ptctii  tf  stiiiaH  "Elpii '  ssttiit 
itmith  kit  tftdaMi  pwpiwi  lir 
iki  4iriHr  |mh  iUmn  bhImud 
kl  /  dvttl  il  Ml  MINlilL 


Guaranteed  setting  temperature.  Specially  suited 
for  7's,  14's  and  bulk  packs  of  jam  where  ordinary 
pectin  causes  caramelisation  and  pre-setting. 


TWENTY-FIVE  YEARS  ago,  William  Evans  &  Co. 
pioneered  the  manufacture  of  Pectin  in  Great  Britain.  Their 
unique  experience  is  freely  available  to  jam  makers 
through  the  Technical  Advisory  Service.  Sample  quantities 
for  production  testing  will  be  sent  on  request. 


WILLIAM  EVANS  &  GO.  (HEREFORD  &  DEVON)  LTD.,  WIDEMARSH,  HEREFORD 
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TTOW  MUCH  PROTECTION  does  the  produa 
■*^want?  How  much  can  its  manufacture 
afford  to  have?  Protection  versus  cost— o 
old  but  thorny  packaging  problem  thrown 
into  relief  against  a  background  of  competi¬ 
tive  marketing  conditions  and  the  emergena 
of  new  patterns  of  living. 

Freedom  from  control  has  brought  old 
brands  back  and  new  brands  have  conx 
along  to  challenge  their  ascendancy.  It  has 
also  brought  entirely  new  groups  of  products 
to  compete  for  the  housewife’s  favour. 
Chief  among  these  are  the  processed,  ready- 
prepared  foods — cake  and  pudding  mixes, 
soluble  coffees  and  soups — that  dominate 
the  super  markets  in  America  and  which  art 
now  making  headway  in  this  country. 

These  are  complex  products  and  they 
present  the  manufacturers  with  new  and 
difficult  packaging  problems.  How  to  keep 
goods  with  varying  characteristics  in  perfea 
condition  during  prolonged  shelf-life:  how 
to  keep  moisture,  grease  and  odours  in— or 


The  future  in  brands 


The  return  of  branded  fats  marks  This  is  the  crux  of  the  matter. 

more  than  just  another  stage  in  the  And  it  spotlights  a  packaging  function 
changeover  from  a  rationed  to  an  un-  no  whit  less  important  than  brand 
rationed  economy.  The  number  and  identification  .  .  .  brand  protection, 
variety  of  the  products  and,  particu-  For  the  pack  has  to  guarantee  the 
larly,  the  intensity  and  volume  of  the  quality  of  the  product.  By  its  special 
marketing  campaigns  that  launched  properties  it  must  ensure  that  the 
them  were  a  sharp  reminder  to  the  food  product  is  in  perfect  condition ;  that 
industry  as  a  whole.  Hard,  competitive  its  flavour,  freshness  and  all  the  other 
selling  is  back.  Freedom  of  choice  has  qualities  that  the  manufacturer  has 
been  restored  to  the  housewife.  been  at  pains  to  perfect  reach  the 

The  symbol  of  that  freedom — and  housewife  as  they  left  his  factory, 
all  that  it  implies — is  the  branded  pack,  unvarying  and  unimpaired. 

For  it  is  by  its  pack  that  the  house-  This  is  what  Bowaters  mean  by  brand 
w  ife  identifies  the  product  she  wants,  protection.  This  is  the  contribution  that 
The  familiar  feature  of  the  established  well-planned,  well-designed  packaging 
brand  and  the  bold  challenge  of  the  new  can  make  to  meet  today’s  need  for 
and  untried  produa  both  beckon  from  intensive,  competitive  selling.  And  it  is 
the  grocer’s  shelves.  Which  will  she  this  that  can  make  today’s  new  and  un¬ 
buy?  And  when  she  has  bought^  which  tried  product  the  established  favourite 
will  she  buy  again?  of  tomorrow. 


Bdwaten  fibre  drums  are  used  exten¬ 
sively  in  the  food  industry  to  ensure 
safe  hygienic  packaging  for  the  more 
expensive  base  products  and  essential 
raw  materials.  The  use  of  polythene 
liners  has  widened  the  range  of  drum- 
packed  goods  to  include  even  the  most 
“difficult”  of  modem  food  pri>ducts. 
Would  you  like  to  know  more  about 
them? 


Sugar,  salt  and  powdered  milk  are 
among  the  many  powdered,  granular 
and  co’Stalline  food  products  that 
travel  safe  and  clean — and  economic¬ 
ally — in  non-returnable  multiwall 
sa^s.  You  can  have  a  sack  made  with 
just  the  right  number  and  type  of  plies 
(or  walls)  to  give  the  protection  re¬ 
quired  by  your  prtKluct.  The  full 
resources  of  the  Bowater  Organisation 
— design,  research  and  production — 
are  at  your  disposal  to  help  you  send 
your  goods  by  sack. 


For  information  and  advice  on  any  aspect  of  packaging  mentioned  in  these  pages,  please  tarite  to: 
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^CKAGING  BULLETIN 


bow  to  resolve  the  proteaion  versus  degree  of  moisture. 

ngument .  Then  there  are  Bowaters  glassine  and  film 

facrc  is  no  single  answer  to  these  pro-  bags,  each  providing  different  protective 
-s.  Packaging  must  be  flexible  enough,  properties  to  answer  different  needs, 
rable  enough  to  meet  the  widely  varied  Glassine,  the  most  transparent  of  all  papers; 
isofdiffering  products:  to  provide  them  a  dense,  compact  paper  offering  excellent 
.  the  right  degree  of  protection  at  the  resistance  to  grease  penetration.  Clear, 
-t  cost.  transparent  film — moisture-proof  if  need  be 

— enhancing  the  appearance  of  the  product 
r^ixcd  liners  control  passage  it  contains. 

of  moisture  vapour  w  .  ^  < 

^  ^  Laminated  bags  give  the 

r»ge  of  protccnve  pa[«rs  and  protection  required 

i  protection.  Their  paper,  •’J  products  With  high  grease 

:rol  the  passage  of  moisture  vapour  and  content 

ck  contamination.  They  can  be  supplied  And  for  the  complex  product  making  new 
sheets  of  any  size  or  in  rolls  to  suit  man u-  and  heavy  demands  for  extra  protection, 
rers’  requirements.  They  can  be  used  Bowaters  have  developed  laminated  bags. 
arton  liners  or  over  wraps.  Bowaters  Twin  sheets  of  glassine  bonded  together 
jf^cial  Opaque”  heat  sealing  waxed  paper  with  a  tough,  micro-crystalline  wax  give 
a  be  supplied  printed  in  as  many  as  four  these  bags  an  exceptional  performance.  They 
'  urs  to  make  gleaming,  colourful  dis-  will  keep  moisture  in  or  out,  they  are  grease 
ysforthe  point  of  sale.  proof,  they  are  chemically  inert  and 

Bowaters  can  also  offer  protection  in  bag  hygienic.  They  offer  something  new  in 
Ti.  Their  waxed  bags  are  ready  for  package  protection — and  the  price  is  right. 
:ncdiate  use,  can  be  made  heat  sealing.  Thus,  by  the  development  of  this  range  of 
n  be  supplied  plain  or  printed.  They  flexible  packaging,  Bowaters  are  keeping 
ide  a  barrier  against  moisture  and  con-  pace  with  developments  in  the  food  and  its 
-ination,  keeping  powdered  products  dry  allied  industries.  More  complex  products 


Multi-colour  printing  on  Bowaters  "Special 
Opaque”  waxed  paper  gives  the  Scribbans 
Kemp  range  of  biscuits  enhanced  point-of- 
sale  appeal. 


\  r\  ^  \  /  \  /  V_  A_/  \  \  /‘\  .  \  ^ 

container  factory  their  propenies  are  al¬ 
ready  known.  Nothing  is  left  to  chance, 
however.  When  the  kraft  and  strawpaper 
arrive  they  are  tested  once  again  to  ensure 
that  they  will  stand  up  to  the  job  they  will 
Quality  control  at  every  stage  of  manu-  have  to  do. 

facture  is  the  secret  of  the  strength  of  Similarly,  at  key  stages  in  the  manufacture 
Bowaters  corrugated  fibreboard  containers,  of  the  actual  corrugated  board,  tests  are 
This  control  begins  at  Bowaters  paper  mills  applied  to  make  sure,  for  instance,  that  the 
where  the  kraft  liner  and  strawpaper  are  corrugations,  on  which  strength  depends, 
made.  Rigid  specifications  are  strictly  ad-  are  regular  and  perfectly  formed  and  that 
hered  to  so  that  when  supplies  arrive  at  the  the  corrugated  strawpaper  is  adhering 


firmly  to  the  kraft  liner.  Stringent  tests  are 
now  applied  to  the  board  to  establish  its  ^ 
resistance  to  flat  crushing  and  to  puncttire.  . 
These,  and  final  compression  tests  on  the 
completed  case,  simulate  some  of  the  worst  c 
hazards  foimd  in  practice. 

As  for  uses,  the  corrugated  fibreboard  case  i- 
goes  everywhere,  carrying  every  sort  of 
mass-produced  product,  protecting  it  all  ^ 
the  way  from  factory  to  shelf  or  counter. 
Bowaters  are  turning  out  fibre  containers  ' 
every  hour  of  the  day,  six  days  a  week.  f 


Strength  in  Case 


A '  A  /  \  y  v 

Your  enquiries  are  invited  for 

SINGLE-FACE  CORRUGATED  ROLLS 
AND  CUT  PIECES 
—  coarse  and  fine  fluta 


Testing  for  flitting  consistency  .  .  .  ertuh  resistance.  .  .  puncture  point  .  .  .  compression  limit 
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Hot  water,  plenty  of  hot  water  from  tepid  to  very  hot, 
instantly,  cheaply  —  that’s  what  you  want  and  that’s 
what  you  get  with  a  Leonard  Thermostatic  Steam  Water 
Heater.  Hot  water  is  made  only  when  it  is  wanted 
and  where  it  is  wanted.  There  are  no  heat  losses  through 
storage  or  radiation.  No  expensive  piping  or  equipment 
required.  The  Leonard  Thermostatic  Steam  Water  Heater 
is  easily  and  quickly  installed  —  no  upsets,  no  delays. 

It  is  widely  used  in  Laundries,  Tanneries,  Textile  Mills, 
Breweries,  Dairies,  and  other  Food  Industries, 

Tinplate  Works,  etc. 

If  rite  for  leaflet  Ao.  9  S 

WALKER,  CROSWELLER  AND  CO.  LTD.  CHELTENHAM 


LoannjakMi. 


1 
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— for  ClUICK  deliveries 
of  all 

ENGINEERING 

SUPPLIES 

including 

HOP  COCKS  &  VALVES 
8022  packings,  JOINTINGS 
25  BELTINGS,  VEE-ROPES 
OILS  &  GREASES 
HOSES,  FITTINGS,  etc. 

Write  or  'phone 

W.  H.  WILLCOX  CO.  LTD 

SOUTHWARK  STREET,  LONDON,  S.E.l 
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PERFECTLY  REGISTERED  SHEETS  begin 
with  PERFECTLY  SQUARED  SHEETS 


The  Bliss  Squaring  Slitter  may  also  be 
used  to  cut  large  body  blanks  or  strips  for 
press  requirements:  trim  the  sheets  in 
the  first  operation  and  slit  the  sheets  into 
strips  or  large  blanks  on  the  second 
operation  table. 


•‘...and  the  BLISS  DUPLEX 
SQUARING  SLITTER  is  your 
answer  to  perfect  squaring  ...” 

When  you  begin  with  micrometer  toler¬ 
ances  there's  seldom  a  chance  of  spoiled 
litho  sheets  through  poor  register.  And 
the  accurate  gauging  possible  with  the 
Bliss  Slitter  starts  you  off  with  perfectly 
squared  sheets. 

That  means  that  in  all  the  subsequent 
operations  you  can  hold  far  finer  toler¬ 
ances.  You  eliminate  “  multiplying  ” 
errors;  you  eliminate  spoiled  sheets;  you 
reduce  scrap. 


E.W.  BLISS  (ENGLAND)  LTD. 

CITY  ROAD  •  DERBY 

Telephone:  DERBY  45801 
LONDON  OFFICE: 

2/3.  THE  SANCTUARY.  WESTMINSTER.  S.W.I 

Ttitphon*:  ABBEY  3651 


on  your  machine  is  more  than  a  name— iVs  a  guarantee 
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I.C.I.  GRANULAR  SALT  is  a  new  grade 
of  coarse  vacuum  salt,  specially  designed 
for  use  in  place  of  crystal  salt  for  the 
tank  curing  of  bacon. 


I.C.I.  GRANULAR  SALT 

for  the  bacon  curer 

W 


Lower  cost 
Easy  to  spread 

High  purity — 99.9  %  Sodium 
Chloride 

Contains  no  Panscale  nor  Calcium 
or  Magnesium  impurities 

Gives  a  clear  brine  free  from  J 

scum  and  sediment  1 

Available  in  hygienic  multiply  M 

paper  bags  4 


Details  and  technical  advice  regarding  this  new  salt  may  be  obtained  from: 

MPERIAL  CHEMICAL  INDUSTRIES  LIMITED,  LONDON,  S.W.I. 
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-  ‘C  IS  superior  lo  ai 
ftuiter  and  Margarine;  i 

“^Ss°er 


r.:‘-  ^ax  anJ  vegctaWc^PajjJj;;'^"Jf 

offers  «»S>'[cie  ^ 

..u,,  from  other  tooU^oo  loss 

colours  in  t-us 
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Foil,  >vax 
other  I  ' 

also  from  other  —— 
lion  from  .^ve 

printed  tMth  a‘"^*'  ® 
designs,  trade  marks  etc. 

SWD  YOUR  WQUII'K 

FISHER’S 

exhibition  GRt. 
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BENNINGA’S 

MARGARINE 


CAKE  AND  PASTRY  MARGARINES 
FOR  ALL  PURPOSES 

EDIBLE  OILS 

COMPOUNDS  AND  SHORTENINGS 
FAT  BLENDS  FOR  ICE  CREAM  etc. 


BENNINGA  (Mitcham)  LTD. 
MITCHAM,  SURREY 

Telephone:  MITcham  3061  (7  lines) 


BENNINGA  (HuU)  LTD. 

HULL,  YORKS 

Telephone:  HULL  34785-4-3 
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Nortktm  Arm  Ofic* 


This  photographically  illustrated  booklet  not 


only  describes  in  detail  the  full  range  of 


Semtex  cements  but  also  presents  the  factors 


governing  the  choice  of  cement  for  specific 


Sumx  Housa 


types  of  corrosion-resistant  work.  Send  for  b«oadway.  wium  HA*r, 

a  complimentary  copy  today.  lohooh.  h.w.»’ 

Ttkfkom;  H*mAon  6343 


SPECIALISTS  IN  INDUSTRIAL  ANTI-CORROSION  TREATMENTS  •  FLOORING  AND  DECKING  CONTRACTORS 
Foot/  .\Ianufacture — August.  1954  ’  Ivii 


A  real  “  spanner  in  the  works  ” —  that’s  industrial 
corrosion.  It  undermines  efficiency  as  it  undermines 
property.  Positive  defence  against  this  danger  in 
food  factories  is  provided  by  Semtex  Industrial 
Division,  with  its  specialised  service  for  the  instal¬ 
lation  of  corrosion-resistant  floors  and  structures. 
In  the  operation  of  this  service  careful  selection  is 
made  from  the  range  of  special  compounds  which 
Semtex  has  available  to  counter  corrosion  arising 
from  any  conditions  —  acids,  alkalis,  heat,  damp, 
and  so  on. 

These  materials  (linings,  membranes,  bedding  and 
jointing  compounds,  and  protective  paints)  are 
keyed  to  specific  requirements  and  rightly  applied, 
provide  the  highest  degree  of  resistance  to 
corrosive  attack. 

If  you  are  concerned  about  corrosion  consult 
Semtex.  The  advice  and  experience  of  this  company 
are  always  at  your  service. 


Adamantine  Tiles  bedded  and  jointed 
in  a  special  Semtex  cement  in  the  Co¬ 
operative  Wholesale  Society’s  Mineral 
Water  Factory,  Liverpool. 


m 


INDUSTRIAL  DIVISION 
FT 


MOULDED 
and  METAL 
CLOSURES 


An  efficient  closure  can  also  be  attractive 
^  and  vital  in  the  sales  appeal  of  the 
whole  package. 

We  can  design  and  supply  plain,  fully  decorated  tin¬ 
plate  or  aluminium  closures,  cork 
stoppers  and  plastic  caps  from  black  to  > 

the  most  delicate  pastel  shade,  with 
exquisite  embossing. 

When  the  contents  of  the  container 
have  been  used  and  the  label  washed  off, 
a  distinctive  closure  will  go  on 
telling  your  story. 


HIVITED  GLASS  BOTTLE  IH  A.^IJEALTIJKEKS  LTB 

8  LEiC£S(ER  STREET,  W.C.2.  Telephone:  6ERRARD  8611  (18  LINES)  Telegrams:  UN6UB0MAN,  LESQUARE,  LONDON 
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II  look  Slow-Mollon  Pbologiaphy 

10  Explain  Iheir  HighSp  eed  Action  ! 


VARIABLE 
SPEED 
Model 


Variable  Speed 
Model  (approx. 
3'  3'  X  4' ;  \»eight 
St  cwt.)  giving 
variable  gyra* 
tion,  1,000-3,000 
r.p.m.  for  high- 
quality  sieving 
with  ultra-line 
meshes. 


The  rolling  motion  means  that  the  particles  (shown  here  The  spinning  motion  means  that  the  larger  particles, 
widely  separated,  for  clarity)  go  either  through  an  aper-  moving  with  less  velocity,  tend  to  stay  at  the  top:  and 

ture  or  past  it.  The  material  thus  cannot  “  blind  ”  in  the  area  of  mesh  exposed  to  the  small  particles  is  thus 


Only  when  filmed  in  slow  motion  was  the  extraordinary  throughput 
of  Russell  Gyratory  Sieves  fully  explained.  The  unique  rolling-spinning 
motion  imparted  to  the  material  prevents  “blinding”  by  oversize 
matter  and  keeps  the  mesh  continually  clear  for  the  rapid  passage 
of  fines. 


AUTOMATIC  REJECTION 


“  Non-Blinding  " 

^  Gyratory  Action  1 


gives  throughput 


12. to  18  times 


that  of  same  area 
of  shaker  screen  ! 


STANDARD  (Constant-Speed) 
% _  Model 


Standard  (Con¬ 
stant-Speed) 
Model. 

(Approx.  2'  X 
3';  weight  4J 
cwt.)  giving 
efficient  sieving 
even  with  300 
mesh;  also 
ideal  for  strain¬ 
ing. 


Cascade  .Model: 
combines  gyra¬ 
tory  action  and 
automatic  reject¬ 
ion  to  give  the 
highest  level  of 
sieving  efficiency. 
Available  as 
mobile  stand 
model  (appro.x. 
2'  X  3’  6';  weight 
4i  cwt.)  and  as 
ceiling  -  mounted 
model  (approx. 
2'  3'  floor  aper¬ 
ture,  2'  r  pro¬ 
jection  below 
ceiling;  weight 
cwt.) 


Write  to-day  for  full  illustrated  Literature  and  details  of  28  days'  trial. 


R  U  S  S  ELL] 


Gyratory  Sieving 


and  Straining  Units 


aissELL  coNSTRtCTlONS  LIMITED,  Russell  House,  9  Adam  Street,  Adelphi,  London,  W.C.2  Telephone :  TEMpie  Bar  0055-9  &  9815 

Telegrams :  Russelcon,  Rand,  London.  Cables:  Russelcon,  London. 

SOLE  AGENTS  TO  THE  BISCUIT  INDUSTRY 

T.  &  T.  VICARS  LTD.  •  EARLESTOWN  •  NEWTON-LE-WILLOWS  •  LANCS. 


Visit  our  STAND  No.  103,  GRAND  HALL,  GROUND  FLOOR,  OLYMPIA.  BRITISH  FOOD  FAIR,  SEPT.  7- 1 8th. 
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Tubes  are  the  ideal  containers  for  picnic 
foods  —  light,  compact,  hygienic,  virtually 
unbreakable,  and  their  contents  fresh  to  the  last 
squeeze.  John  Dale  Ltd.  will  be  pleased  to 
produce  sample  tubes  suitable  to  the  special 
needs  of  your  food  products. 


VoUapsihie  mettil  tubes  fur  foods 

JOH]«  DALE 


BRUNSWICK  PARK  RD.,NEW  SOUTHGATE,  LONDON,  N.ll.  Telephone:  Em er prise  1272 
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If  you  want  a  mixer 

t 

tailor-made 

for  your  euke  mixture 


talk  to  Gardners 


If  you’re  in  the  popular  cake  mix  business  i 
or  aiming  to  enter  this  fast  increasing  market  you  can’t 
afford  to  be  without  the  mixer  specially  developed  for 
the  job  by  Gardners  of  Gloucester. 

With  this  special  version  of  the  Patent  ‘  Rapid  ’ 
Mixer  you  merely  feed  the  flour  and  fat  direct  into  j 
the  machine.  The  special  type  of  agitator  breaks  up 
the  fat  and  provides  a  fine  even  mixture  with  the 
flour. 


This  machine  can  be  supplied  in  a  size  to  suit 
your  needs  and  where  required  can  be  fitted  with  a 
heating  jacket  to  keep  materials  at  the  right  tempera¬ 
ture  for  efficient  working  during  extremely  cold 
weather. 

This  Gardner  mixer  will  raise  the  quality  of  your 
mix,  speed  your  output  and  reduce  costs.  A  practical 
demonstration  using  your  own  mix  materials  can  easily 
be  arranged.  Get  in  touch  now  with 


Wm.  GARDNER  &  SONS  (GLOUCESTER)  LTD.,  BRISTOL  ROAD,  GLOUCESTER 

(A  subsidiary  of  the  Gloucester  Railway  Carriace  &  Wa{on  Co.  Ltd.) 

Telephone;  Clouceiter  21261  •  Telegrams  &  Cables:  Gardner,  Gloucester, 
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?CBE»T  KELL* 


DUNDEE  «COn«"P 


Note  the  dial  thermometers  (one  per  pump)  and  the 
tachometer  to  indicate  filling  rate  per  minute  and 
record  total  fillings  during  run. 


A  rsw  OUrSTAMDIMC  ADVAMTACeS 


Micro-regulation  whilst  filling 

Smooth  and  accurate  hlling.  non-spilling,  non¬ 
aerating,  micro-regulated  whilst  machine  is 
running. 

Infinitely  variable  pump  delivery 

136  to  544  gallons  per  hour  from  each  of  two 
pumps — operable  separately,  simultaneously  or 
consecutively. 

Perfect  protection  of  products 

Vl'hole-fruit  strawberries  and  cherries, 
for  example,  are  not  even  bruised. 

Write  at  once  for  the  complete  tptdfication 
and  learn  just  how  much  you  will  gain  in 
speed,  efficiency,  accuracy,  economy  and 
convenience.  Specify  KSLUE  TYPE  I  IfP 
(Potenu  pending). 


Infinitely  variable  filling  rates 

(according  to  product  and  type  of  container) 

30  to  240  I  lb.  containers  per  minute 
60  to  240  i  lb.  containers  per  minute 
30  to  120  2  lb.  containers  per  minute 
30  to  80  3  lb.  containers  per  minute 

Infinitely  variable  conveyor  speed 

Automatic  continuous  conuiner  feed  and  delivery 
from  30  to  240  per  minute  on  stainless-steel-slat 
conveyor. 

Comprehensive  safety  standards 

Pumps  and  conveyor  electrically  interlocked  (both 
starting  and  stopping^.  Foolproof  mechanical 
interlocking  between  pumps.  Full  enclosure 
of  driving  mechanism  and  electrical  controls. 
Smoothcontouring_for_h^giene_£reservaiion. 


T/lfe  last  wotd  in  Filling  Machines  J 

•  •  •  by  KFbLIF  •  »  .  oF  course  ^ 

ROBERT  KELLIE  &  SON  LIMITED,  DUNDEE,  SCOTLAND 

Telephones;  2819  Dundee  (2  lines)  Telegraphic  &  Cable  Address:  "Kellie,  "DUNDEE,  Code,  A.B.C.  (jthEdn.) 
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The  illustration  shows  a  Steam  Jack¬ 
eted  Mixing  Pan  4'  6"  diameter  by 
5'  0'  deep,  fitted  with  stirrer  gear  oper¬ 
ated  by  electric  motor  and  reduction 
gear.  This  type  of  mixing  pan  can  be 
made  in  any  size  to  satisfy  special 
requirements  and  working  conditions. 
Vessels  of  the  same  design  are  supplied 
with  or  without  steam  jacket,  or, 
alternatively,  fitted  with  internal 
steam  coils. 

Manufactured  in  mild  steel,  stainless 
steel  or  mild  steel  with  integrally  clad 
material  of  stainless  steel  or  monel. 


OTHER  MANUFACTURES: 

Edwin  Danks  High  Vtlocity  Economic  Boilers  and  all  other  types  of 
Shell  Boilers,  complete  Boiler  House  Installations,  "Oldbury” 
Chain  Grate  Stokers,  Structural  Steel-work. 


EDWIN  DANKS 

SPECIAL  VESSELS 

FOR  EVERY  INDUSTRIAL  PROCESS 


including: 

VULCANIZERS 

DE-VULCANIZERS 

VERTICAL  AND 

HORIZONTAL  MIXERS 

REVOLVING  KIERS 
HARDENING  CYLINDERS 
HEAT  EXCHANGERS 


f  EDWIN  DANKS  &  CO.  (OLDBURY)  LTD. 


OLDBURY,  near 
LONDON  CARDIFF  MANCHESTER 

TELEPHONE 


BIRMINGHAM 

LEEDS  NEWCASTLE  GUSGOW 

BROADWELL  1381-6 
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AT 


ESTABLISHED  1841 


OUR  JOB 

AS  ESSENCE  MANUFACTURERS 

is  to  take  natural  products  which  have  a 
flavour  or  aroma  or  both;  extract  from 
them  the  principles  responsible  for  that 
flavour  and  aroma,  and  then  prepare  these 
principles  in  such  a  form  as  to  be  easily  and 
conveniently  and  economically  used  by  our 
customers. 


We  are  specialists  in  this  field  and  can  offer 
guaranteed  natural  products '  which  for 
quality  and  true  flavour  are  in  a  class  by 
themselves. 


(^elqaie 


HEADS  OUR  RANGE  OF  NATURAL  EXTRACTS 


For  full  details  of  our  Natural  Products — write 

WHITE,  TOMKINS  &  COURAGE  LTD 

NORTH  ALBERT  WORKS  •  REIGATE 


Telegrams:  ESSWHITE,  REIGATE 


Telephone:  REIGATE  2242-3 
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Electrolux  Laundry 
Equipment  (Washing 

Machine,  Hydro-Extractor, 

Laundry  Truck): — 

^  provides  a  high-temperature 
wash  —  at  boiling-point  if 
necessary. 

^  reduces  handling. 

►  saves  delay  in  turn-round  of 
work. 

^  reduces  wear-and-tear. 


(/<■/>)  Installation  at  H.  U'.  Carter  Ltd., 
of  Coleford,  Gloucester. 


H.  W.  CARTER  of  COLEFORD 


ARE  USING 


Electrolux 

to  wash  straining  cloths 
—  on  the  spot! 


Those  specialists  in  the  production  of 
vitamin  fruit  syrups,  H.  W.  Carter  of 
Coleford,  Gloucester,  have  found 
the  answer  to  a  pressing  problem. 

At  their  Royal  Forest  Factory  they 
wash  and  sterilize  a  peak  period 

\  - 

weekly  requirement  of  700  heavy  ^  J 
nylon  straining  cloths — on  the  spot —  0 

with  Electrolux  Laundry  Equipment.  ^ 


LAUNDRY 

EQUIPMENT 


Extracting  juice 
and  tipping  out 
remaining  pulp. 


Electrolux 

IN  RELIABILITY 


Washing  Machine  handles  22  lb.  dry  weight  in  one  operation.  Heats 
its  own  water  —  by  gas,  electricity  or  steam  —  to  correct  washing 
temperature!  180°  F)  or  to  boiling-point  if  required.  No  additional 
water  heating  plant  needed. 

Hydro-Extractor:  capacity  of  141  lbs.  dry  cloth  weight.  Sturdily 
built  with  pendulum  suspension  —  smooth  and  quiet  in  operation. 
Laundry  Truck:  capacity  53  gallons.  For  soaking  and  transporting 
laundry  from  Washing  Machine  to  Hydro-Extractor.  Made  of 
chrome  steel  with  smooth  interior  and  rounded  edges  and  corners. 
Foot-operated  drain  cock. 


Electrolux  Ltd.,  153  5  Regent  Street,  London,  W.i 
Tel:  Regent  7252  (9  lines) 


Designed  for  heavy  duly  and  long  life,  Electrolux  Laundry  Equipment  Is  a  sound  Invest¬ 
ment.  Write  to  Contracts  Dept,  for  full  details  of  the  Electrolux  Laundry  Planning  Service. 
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FOOD 


Industry 


CINEMA-TELEVISION  Ltd. 


WORSLEY  BRIDGE  ROAD  •  LONDON 


TeUphon*  HlThcr  Green  4600 


A  Company  wilhin  the  ].  Arthur  Rank  OrRani»ation 


SALES  AND  SERVICING  AGENTS  : 


F.  C.  Robinson  &  Partners  Ltd., 
287  Dcanigate,  Manchcsiet,  ) 


Hawnt  Co.,  Ltd., 

S9  Moor  St.,  Birmingham.  4 
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Aikin«.  Robertfton  &  Whiteford  Ltd., 
100  Tornsdalc  Sire«i.  GImcow,  S.2 


/ 


perfect  pdsTrq  prodwcer 


JOHN  HUNT 

POhfER  PMTRyROlliR 


SPECIALLY  DESIGNED  TO  FILL  A  LONG  FELT  NEED 
FOR  A  MEDIUM  SIZED  POWER  ROLLER  CAPABLE 
OF  HANDLING  LARGE  QUANTITIES  OF  PASTRY  AND 
YET  NOT  SO  WASTEFUL  OF  SPACE  TO  MAKE 
IT  IMPRACTICAL  FOR  THE  AVERAGE  BAKER 


features  .... 


9  The  MAIN  BEARINGS  of  the 
Rollers  and  reverse  gearing,  etc.,  are 
fitted  with  self-aligning  ballraces,  thus 
reducing  friction  and  the  need  for 
lubrication  to  an  absolute  minimum. 

%  PRECISION  CUT  GEAR  WHEELS 
are  used  throughout,  and  the  train  of  gears 
which  drive  the  Top  Roller  are  in  constant  ful 
mesh  irrespective  of  the  position  of  the  Top 
Roller.  This  is  a  very  important  feature. 

%  The  REVERSE  MECHANISM  which  is  purely 
mechanical  is  controlled  by  a  Safety  Guard  of  very 
strong  construction,  the  forward  and  reverse 
motions  being  obtained  by  means  of  a  double 
case-hardened  dog-clutch.  This  has  proved 
smooth  in  action,  yet  gives  an  absolute  positive 
drive  with  no  chance  of  slipping. 


9  The  TOP  ROLLER  is  raised  and  lowered 
by  means  of  totally  enclosed  bevelled  gears 

%  The  MOTOR  AND  WORM  REDUC¬ 
TION  GEAR  UNIT  is  mounted  in  a  con 
venient  position  underneath  the  table,  and 
is  practically  silent  in  operation.  The  ^  h.p 
motor  is  totally  enclosed,  is  fitted  with  ball 
bearings,  and  is  controlled  by  a  push  button 
starter  mounted  on  the  side  of  the  machine 
The  starter  incorporates  a  thermal  over 
load  mechanism  which  trips  out  should 
the  motor  be  overloaded,  thus  obviating 
any  possibility  of  damage. 

The  TABLES  are  supplied  with 
special  Noral  Aluminium  Sheeting  which 
will  not  discolour  the  paste  under  any 
circumstances. 


Send  for  Illustrated  Leaflet  and  details  to  the  Manafactarers- 


JOHN  HUNT  (BOLTON)  LTD 

ALMA  WORKS  •  RASBOTTOM  STREET  •  BOLTON 

TELEPHONE--  BOLTON  5831-2'  TELECRAMS«  HUNT  5831  BOLTON 


PRICE 

^  1  oc 

t 

or 

i  hir 

:loV 

confid.iK 
’.  purchi 

r  ' 

Eiai 

1*.  i 

irmt  cwi  1 
*rrang.d. 
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SECURELY  PilDLOCKED 

but  not  against  these  thieves  I 


Flour  beetle. 

Actual  she  approx.  4  mm. 


Cacao  moth  larva. 

Actual  she  approx.  H  mm. 


Bolts  and  bars  can't  stop  insect  pests  robbing  your  stocks  of  flour,  cereals 
and  other  foodstuffs.  Good  hygiene  may  minimise  the  trouble,  but  to  prevent 
it  something  more  is  needed. 

A  ‘*Pybuthrin”  Insecticide  is  the  answer 

PYBUTHRIN  is  a  mixture  of  piperonyl  butoxide  and  pyrethrins.  It  is  the 
active  principle  of  a  range  of  potent,  easily  applied  insecticides,  which  are  safe  to 
use  in  the  presence  of  foods  yet  produce  a  much  greater  kill  than  preparations 
containing  an  equivalent  amount  of  pyrethrins  alone.  Different  formulations  and 
methods  of  application  may  be  required  for  different  insects  and  circumstances. 
Write  for  a  copy  of  the  booklet  listed  below  which  applies  to  your  business. 

,  ...  ,  Im  Pests  of  Cereals  &  Cereal  Products.  I*  Pests  of  Bacon  &  Hartt. 

Pybuthrm  Insecticides  for , 

J.  Pests  of  Cocoa  Beans,  Chocolate,  Nuts  etc. 


PYBUTBRIN 


COOPER,  McOOUOALL  &  ROBERTSON  LIMITEO,  BERKHAMSTEO,  HERTS  *  Est’d  1843 

*cltv 
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MATHER  &  PLATT  LTD.  RAOCLIFFE  •  MANCHESTER. 

Telephone:  RADcliFFe  2641.  Telegrams:  Mather,  RadcllfFe  ,  Manchester. 
LONDON  OFFICE.  ParkHouse,  22  Gt.Smith St.. London, S.WI.  Telephone:  ABBey  4311. 


f 
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FISH 


SOLIDS  ^RIED  FOR 
FISH  MEAL 


The  production  of  Fish  Oil  and  Meal  by 
the  reduction  of  oily  fish  is  an  industry  of 
increasing  importance.  After  cooking  the 
fish,  the  mass  is  normally  screw  pressed, 
producing  solids  which  are  dried  for  Meal 
and  press  liquor  or  stick  water.  The 
correct  treatment  of  the  stick  water  to 
recover  the  maximum  amount  of  oil  and 
fine  solids  is  of  great  importance  and 
here  De  Laval  Equipment  plays  a  vital 
part.  The  extent  of  the  use  of  De  Laval 
Equipment  is  illustrated  in  the  flow  dia¬ 
gram  and  the  individual  components  are 


LIQUOR 

I 


as  follows  : — 


1.  De  Laval  Vibrating  Screens  for  the  screening  of  coarser  solids. 

2.  Alfa-Laval  Plate  Type  Heat  Exchangers  performing  the  dual 
duty  of  heating  the  stick  water  prior  to  centrifuging  and  also 
re*heating  the  separated  oil  prior  to  final  purification. 

3.  De  Laval  Desludgers.  The  horizontal  screw  type  centrifuges 
separate  continuously  the  fine  solids  from  the  stick  water,  giving 
a  high  yield  of  fine  solids  of  50%  water  content  for  subsequent 
drying  to  Meal. 

4.  De  Laval  Nozzle  Separators  maintaining  a  continuous  3-way 
separation  of  oil,  water  and  sludge. 

5.  Alfa-Laval  Easy  Clean  Centrifugal  Pump  for  pumping  the 
separated  oil  through  the  Heat  Exchangers. 


6.  De  Laval  Oil  PuriBers  giving  the  highest  degree  of  final 
purification  to  the  oil  before  passing  to  storage. 


9^ _ I 

I - 1 


Consult  the  Process  Plant  Specialists  on  your  problem. 

We  have  specialised  knowledge  of  plants  for  dealing  with 
Starch  and  Gluten,  Yeast  and  the  Fermentation  industries, 
Vegetable  Oil,  Fish  Oil  and  Mineral  Oil  refining  etc. 


.  PURIFIED  , 
FISH  OIL  , 
[to  STORAGg 


ALFA-LAVAL  CO.  LTD. 

GT.  WEST  RD  •  BRENTFORD  •  MIDDLESEX 
Telephone:  EALING  0116 


llSm«c*s  OL 
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FMS  FMS  EMS  FMS  FMS  FMS  FMS  FMS 
AS  FMS  FMS  FMS  FMS  FMS  FMS  FMS  FW 
FMS  FMS  FMS  FMP  T 

WS  FM.c 


FMS 

4  F^ 
s 

Fi/ 
S 

FMS  FMS  FMS  FA 
FMS  FMS  FMS  FMS  F2VIS  FMS 
AS  FMS  FMS  FMS  FMS  FMS  FMS  FMS  FA 


FMS 


FMS 


F.M.S.  (FARM  PROUFCTS)  Ltd 
MLS  F  Cereal  llouine^  >lark  Lane,  Loiiilon,  K.C.3  pji 

**  Royal  3057 

FMS  liui)  Ama  Aivia  xmo  xmo  xxvio  FMS 

^S  FMS  FMS  FMS  FMS  FMS  FMS  FMS  FA 

FMS  x?MC  rMO  Pjvig  FMS  FMS  FMS 

IAS  FA  Use  these  Up-to-date  preserved  *j  FMS  FMS  FMS  FA 

pjyjg  vegetables  and  cut  down  prepara,  j^g 

tion,  waste,  storage  space.  Air-tight 

AS  FA  tins  give  good  storage  life,  enabling  3  FMS  FMS  FMS  FA 

-WS  FMS  FMS  FMS 

AS  FA  Twenty-eight  vegetables  are  3  FMS  FMS  FMS  FA 

available  in  strip,  diced,  sliced, 

aawLm  finely  chopped,  or  powder  form.  xJVlx) 

AS  FAxa  AAl«JL*J  Jl/vip  4m&VaJ  FMS  FMS  FMS  FA 

FMS  FMS  FMS  FMo  ^ 

AS  P’*;  t  FA 

III"  lllll'  M|l  III  III!  1*1 

AS  'fmFm  FMS  FMS  FMS  FAAS  EMS  PA 
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Getting  on  for  a  hundred  years  ago  it  is,  since 
Paxman  first  patented  and  made  boilers.  These 
boilers,  even  then,  were  well  ahead  of  their  time 
in  design  and  so  robustly  made  that  they 
remained  **  modern  **  for  a  remarkable  number 
of  years. 

So,  if  we  are  allowed  to  collaborate  with  you  in 
considering  your  current  boiler  problems,  you 
will  expect  us  to  give  attention  not  only  to  today’s 
needs  but  also  to  those  of  the  day  after  tomorrow! 


FORWARD  ? 


ARE  m  LOOKING 

WE  DID 
IN  1865. 


For  the  future,  consult: 

DAVEY,  PAXMAN  &  CO.  LTD  •  COLCHESTER 

TELEPHONE:  5151  TELEGRAMS:  PAXMAN,  COLCHESTER 
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Anew  pH  indicator  characterised  by  PORTABILITY, 
ROBUSTNESS,  and  GREAT  STABILITY,  standardisation  being 
necessary  only  once  a  day.  It  is  Ideal  for  ROUTINE  work  and  can 
be  used  by  inexperienced  operators.  The  full  range  of  0 — 14  pH  can 
be  read  directly  to  O’ I  pH  and  by  estimation  to  0’05  pH. 

Details  are  given  in  SHEET  294-R.  May  we  send  a  copy  ? 


CAMBRIDGE  INSTRUMENT  COMPANY  LTD 

13.  GROSVENOR  PLACE,  LONDON,  S.W.l 
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The  Food  and  Drugs  Amendment  Bill 

Addressing  a  meeting  of  the  Food  Education 
L Society,  with  Lord  Hankey  in  the  chair,  Lord 
Sempill  emphasised  that  it  was  the  medical  scientist 
who  should  have  the  greatest  say  in  what  we  should 
eat,  and  not  the  chemist,  generally  called  a  "food 
scientist."  Whatever  was  done  to  food,  he  said, 
ought  to  be  decided  by  the  effect  on  human  health 
and  the  consumer  must  be  protected  against  himself 
and  against  the  wayward  choice  of  food  into  which 
his  appetite  might  lead  him. 

Although  the  speaker  felt  that  some  progress  had 
been  made  in  the  direction  of  the  improvement  of  the 
existing  regulations  governing  the  addition  of  any 
substance  to  foods,  it  was  largely  decided  by  the 
Ministries  concerned  with  their  production,  for  ex¬ 
ample,  the  Ministry  of  P'ood,  today  preparing  for 
retirement,  and  the  Ministry  of  Agriculture  and 
Fisheries.  It  was  obvious  that  the  health  of  the 
consumer  did  not  hold  the  commanding  position  that 
it  should  and  he  stressed  that  these  Ministries  could 
not  proceed  without  the  guidance  of  the  Ministry  of 
Health,  who  should  have  the  deciding  voice. 

Referring  to  the  Food  and  Drug  Administration  of 
the  U.S.,  Lord  Sempill  said  that  they  had  extensive 
laboratories  and  a  large  research  staff.  At  the  en¬ 
quiries  held,  experts  were  not  encouraged  to  give 
their  opinions  only,  but  had  to  present  clear  evidence 
on  each  point  which  was  filed  as  an  exhibit.  No 
such  highly  developed  laboratory  and  examining 
mechanism  existed  in  Britain,  where  reliance  had 
often  to  be  placed  on  the  decisions  arrived  at  in  the 
U.S.  before  policy  or  action  could  be  determined. 

While  paying  tribute  to  the  active  work  being  done 
by  Medical  Officers  of  Health,  the  speaker  had  no 
doubt  but  that  the  laboratory  facilities  at  their  com¬ 
mand  could  with  advantage  be  extended,  as  well  as 
the  inauguration  of  a  service  on  a  national  basis 
broadly  similar  to  that  existing  in  the  U.S. 

Although  our  American  friends  were  most  helpful, 
it  was  obvious  that  we  should  plan  to  stand  on  our 
own  feet.  It  was  the  work  undertaken  by  the 
Medical  Research  Council  which  led  to  an  official 
decision  on  the  part  of  the  Government  of  the  U.S. 
to  forbid  the  use  of  agene  as  an  "improver"  in 
bread — a  decision  which  was  quickly  acted  upon. 
Although  a  similar  decision  was  arrived  at  in  Britain, 
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it  had  not  yet  been  implemented.  Some  lo  years  or 
more  had  elapsed  since  the  basic  research  was  under¬ 
taken  on  the  toxic  effect  of  agene  associated  with  the 
name  of  Sir  Edward  Mellanby. 

Lord  Sempill  felt  sure  that  in  the  course  of  its 
consideration  the  Food  and  Drugs  Bill  would  be 
much  improved,  especially  as  a  number  of  members 
of  both  Houses  thought  on  like  lines.  He  hoped  that 
when  it  eventually  became  an  Act  the  clear  labelling 
of  foodstuffs  would  be  made  compulsory. 

The  speaker  went  on  to  comment  in  some  detail  on 
jam,  meringues,  kippers,  and  other  articles  of  food 
and  reiterated  his  opinion  that  the  voice  of  the 
medical  scientist  must  be  the  dominant  one.  He 
gave  some  disquieting  figures  for  the  increase  in 
degenerative  diseases  which  demanded  investigation 
and  which  were  more  likely  to  be  caused  by  unsuit¬ 
able  feeding  than  by  the  effects  of  the  increasing 
tempo  of  life. 

The  Role  of  the  Food  Manufacturer 

Another  slant  on  the  matter  of  chemicals  in  food 
was  given  in  Sir  F'rank  Engledow’s  Presidential 
Address  at  the  eighth  annual  general  meeting  of  the 
British  Food  Manufacturing  Industries  Research 
Association. 

Referring  to  the  Fourth  Annual  Report  of  the 
Advisory  Council  on  Scientific  Policy,  1950-1,  in 
which  it  was  stated  that  the  machinery  which  existed 
for  testing  the  possible  harmful  effects  of  toxic  sub¬ 
stances  in  consumer  goods  was  inadequate.  Sir  Frank 
said  that  the  discovery  of  better  tests  was  the  task  of 
chemical  and  physiological  science,  while  provision, 
or  at  any  rate  approval,  of  the  necessary  organisa¬ 
tion  for  applying  them,  was  the  grave  responsibility 
of  Government,  but  he  asked  what  the  food  manu¬ 
facturing  industries  were  to  do  in  the  matter.  Several 
lines  of  action  were  open,  not  all  of  which  could  be 
handed  over,  without  support,  to  their  Research 
Association.  The  point  had  indeed  been  reached  at 
which  the  industries  should  searchingly  examine 
their  own  attitude  and  form  a  constructive  policy  and 
not  a  defensive  one. 

The  first  thing  was  to  ensure  that  all  firms  in  the 
food  industries  made  full  use  of  the  whole  of  existing 
knowledge  and  adopted  a  scientific  attitude  to  it. 
Member  firms  would  obviously  be  wise  to  keep  in 
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close  touch  with  the  Research  Association,  but  what 
of  non-member  firms?  The  Council  in  its  latest 
(Seventh)  Annual  Report  announced  a  projected 
development  of  great  potential  value  to  all  firms. 
This  was  a  Consultative  and  Advisory  Unit,  self- 
sup{)orting  by  fees  and  within  the  Research  Associa¬ 
tion,  for  visiting  factories  and  also  advising  in  other 
ways  on  production  problems.  Non-member  firms 
would  be  able  to  use  these  facilities  and  it  was  reason¬ 
able  to  hope  that  they  might  thus  be  drawn  increas¬ 
ingly  into  membership. 

Members’  strong  support  of  the  new  development, 
by  using  it  and  recommending  it,  would  be  essential, 
for  it  might  play,  in  time,  an  important  part  in  the 
question  proper  of  chemicals  in  food. 

It  was  obvious  that  a  second  activity  connected 
with  chemicals  in  food  was  collaboration  with  the 
official  committees  concerned.  The  importance  of 
the  work  of  the  Council  and  of  the  officers  of  the 
Association  in  connexion  with  the  framing  and  appli¬ 
cation  of  regulations  concerning  chemicals  in  food 
and  hygiene  was,  unfortunately,  known  only  to  a 
small  profjortion,  even  of  member  firms.  It  was 
only  in  this  collaborative  work  that  proper  attention 
could  be  drawn  to  the  practical  implications  of  pro¬ 
jected  regulations. 

Action  of  a  third  kind,  which  the  food  industries 
might  take,  was  the  establishment  of  a  toxicology 
testing  laboratory  maintained  by  the  industries  con¬ 
cerned.  This  plan  might  have  eventually  consider¬ 
able  advantages.  It  could  not,  however,  help  to  deal 
with  the  pressing  difficulties  of  the  moment,  for  these 
were  not  organisational  but  matters  of  evidence  and 
experimentation. 

It  was  apt  to  be  thought  that  customary  tolerance 
limits  for  long  familiar  substances,  such  as  some  of 
the  metals,  had  been  established  from  firm  evidence. 
In  fact,  the  limits  of  harmfulness  of  some  of  them, 
like  the  extent  to  which  they  were  essential  to  the 
human  physiolog\%  were  to  some  degree  conjectural. 
Thus  knowledge  was  necessary  not  only  of  potential 
new  trace-additives  to  food,  but  also  of  some  familiar 
ones,  which  were  bound  to  find  their  way  into  food. 
Unless  a  change  in  the  organisation  and  responsi¬ 
bility  for  toxicological  tests  held  promise  of  the  dis¬ 
covery  of  improved  methods,  it  had  at  present  little 
to  recommend  it. 

Industry  must  be  prepared  to  do  much  more  than 
it  does  now  in  connexion  with  chemicals  in  food. 
It  hoped,  however,  that  any  substantial  change  in 
the  form  or  the  spirit  of  regulations  would  be  based 
on  adequate  physical  evidence  and  thorough  study  of 
implications.  It  was  possible  to  ask  whether  the 
suggested  onus  of  proof  could  not  be  applied,  for  as 
good  reasons,  to  what  we  daily  absorbed  in  forms 
other  than  stored  or  processed  foods  and  drinks. 
Twentieth-century  man  breathed  an  atmosphere  in¬ 
creasingly  loaded  with  chemical  traces,  the  popular 
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pharmacopoeia  and  the  aids  to  beauty  grew  steadily, 
and  his  crops  and  stock  were  given,  or  fortuitously 
received,  many  small  amounts  of  chemicals,  for  some 
of  which  the  evidence  as  to  possible  cumulative 
toxicity  was  scanty.  To  consider  all  these  facts  was 
imperative;  to  use  them  to  offset  the  seriousness  of 
the  problem  of  chemicals  in  food  would  be  com¬ 
pletely  indefensible.  For  nothing  could  be  worse  in 
handling  this  problem  than  an  atmosphere  of  de¬ 
bating  or  bargaining — one  side  seeking  for  words,  in 
regulations,  which  proved  that  authority  was  facing 
its  responsibilities,  the  other  to  exclude  words  which 
might  have  unpractical  industrial  imjdications. 

Up  to  the  present,  industry’s  attitude  to  erroneous 
public  statements  about  chemicals  in  food  had  been 
one  of  non-rejoinder  on  the  ground  that  denial  or 
correction  on  very  technical  points  tended  to  give  yet 
further  publicity  to  the  original  utterance.  Was  this 
now  wise?  Might  it  not  be  well  for  industry  to  put 
forward  its  own  reasoned  case? 

The  preparation  of  such  a  case  might  make  a 
valuable  contribution  to  official  discussions  and  to 
public  understanding,  and  would  ensure  that  the 
industries  concerned  were  fully  meeting  their  re¬ 
sponsibilities  by  thoroughly  probing  all  issues  and 
not  merely  standing  on  the  defensive. 

Too  Much  Wine 

Serious  concern  is  being  felt  by  a  number  of  the 
world's  most  important  wine-producing  countries 
because  of  the  surpluses  occasioned  by  a  long  term 
trend  towards  lower  world  consumption  of  wine. 
Industrialisation,  changes  in  community  life,  and 
greater  availability  of  non-alcoholic  drinks  are 
among  the  principal  factors  held  responsible. 

In  Spain,  about  seven  million  hectolitres  will 
[)robably  be  carried  over  unconsumed  from  1953 
production;  France  has  an  anticipated  unconsumed 
surplus  of  about  17  million  hectolitres  in  IQ53‘54- 

Among  the  expedients  adopted  by  European  wine- 
producing  countries  to  reverse  the  fall  in  wine  con¬ 
sumption  is  a  Spanish  law  requiring  inclusion  of  a 
charge  for  wine  with  practically  all  meals  sold  in 
restaurants,  whether  it  is  drunk  or  not.  In  an 
attempt  to  cope  with  their  surplus,  the  French 
government  has  ordered  distillation  into  alcohol  of 
seven  million  hectolitres  and  compulsory  storage  of 
further  quantities.  These  measures  can  be  carried 
out  only  at  a  considerable  cost  to  wine  producers  and 
a  substantial  loss  to  the  government. 

French  wine  drinkers,  averaging  138  litres  per 
head  per  annum  in  1952  (compared  with  163*4  litres 
in  1931-1935).  now  favour  the  heavier  wines,  but 
these  are  often  mixed  with  water  at  the  dinner  table. 

In  general,  European  wine  consumption  has  risen 
since  the  war,  but  the  present  tendency  is  un¬ 
doubtedly  towards  lower  consumption. 
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Oban  s  Lobster  Pool 

S(>  successful  have  been  the  experiments  to  maintain 
a  lobster  pool  at  Oban,  that  new  equipment  has  been 
installed.  Promoted  three  years  ago  by  the  Scottish 
Home  Office  and  the  Crofters’  Supply  Agency  Ltd., 
the  original  plan  involved  the  use  of  a  disused  factory 
as  a  storage  and  despatch  centre  for  lobsters  caught 
over  the  Western  Isles.  The  old  tanks  have  now 
been  replaced  by  a  new  large  improved  iron  type 
for  the  storage  of  thousands  of  lobsters  during  the 
summer  months.  Lobsters  caught  throughout  the 
W’estern  Islands  are  delivered  by  boat  into  the  pool 
and  kept  alive  by  sea  water  pumped  from  Oban  Bay. 

As  a  result  of  the  improved  arrangements,  the 
supply  of  lobsters  for  the  London  market  will  be 
considerably  increased,  and  when  demand  is  low, 
supplies  can  be  stored  until  required. 

When  is  a  Cutlet  not  a  Cutlet  ^ 

In  his  report  for  the  first  quarter  of  1954,  Mr.  H.  H. 
Bagnall,  Birmingham’s  City  Analyst,  strongly  criti¬ 
cises  those  manufacturers  who  use  words  of  well- 
established  meaning  to  denote  things  which  are  of 
lower  quality.  Examples  are  methyl  cellulose  mas¬ 
querading  as  meringue,  and  skimmed  milk  cheese  as 
“  selected  ”  cheese. 

The  particular  case  discussed  concerned  articles 
sold  as  “beef  cutlets’’  consisting  of  two  parts  of 
approximately  equal  weights.  The  outer  layer,  of 
fried  material,  contained  only  29  per  cent,  meat, 
including  13  per  cent,  fat;  the  inner  part  contained 
26  per  cent,  meat  inclusive  of  5-6  per  cent.  fat.  The 
rest  of  the  material  in  both  parts  was  cereal  filler 
and  water.  Even  though  the  name  has  now  been 
extended  in  culinary  parlance  to  other  preparations 
shaped  to  look  like  a  cutlet,  these,  according  to  M. 
Andre  Simon’s  “Concise  Encyclopaedia  of  Gastro¬ 
nomy,’’  consist  mainly  of  “minced  chicken  mixed 
with  some  rather  thick  sauce,  buttered,  bread- 
crumbed,  fried,  and  served  with  an  imitation  bone 
of  macaroni,  often  ornamented  with  a  paper  frill,  to 
make  it  look  more  like  the  real  cutlet.’’  There  were 
no  such  embellishments  for  Mr.  Bagnall’s  sample. 

The  makers  of  the  offending  article  were  duly 
informed  that,  in  his  opinion,  a  cutlet  should  consist 
of  a  slice  of  beef  without  additions,  except  possibly 
for  a  thin  outer  covering  of  a  fried  dressing.  The 
reply,  through  a  firm  of  solicitors,  stated  that  they 
were  unable  to  accept  this  definition  and  referred 
him  to  a  case  heard  in  a  Petty  Sessional  Court  in 
1952  which  concerned  chicken  cutlets  containing  14 
per  cent,  meat  (including  fat). 

This  summons  was  dismissed  and  Mr.  Bagnall  was 
apparently  asked  to  accept  this  decision  as  setting  a 
standard  for  cutlets  in  general — a  situation  which  he 
found  to  be  untenable.  His  opinion  was  that  the 
case  relied  upon  by  the  makers  had  no  legal  sig- 
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nificance,  and  that  it  was  “merely  an  expression  of 
uninformed  opinion  by  an  unqualified  bench.’’ 

We  agree  with  Mr.  Bagnall  in  his  view  that  fo 
accept  14  per  cent,  meat  as  a  standard  for  a  cutlet  of 
any  sort  simply  permitted  the  maker  to  spread  the 
meat  of  one  good  honest  cutlet  to  make  four  diluted 
ones. 

Native  Wheat  in  Irish  Bread 

Wheat  grown  in  Ireland  was  incapable  of  producing 
bakers’  flour  of  sufficient  strength  to  withstand  the 
rigours  of  yeast  fermentation  over  lengthy  periods  or 
the  stresses  imposed  by  mechanical  processing,  ac¬ 
cording  to  Mr.  Edgar  Anderson,  chairman  of  a 
Dublin  firm  of  bakers  and  confectioners. 

At  the  beginning  of  the  year,  the  grist  used  con¬ 
tained  25  per  cent,  of  native  wheat;  it  was  then  in¬ 
creased  to  40  per  cent,  and  finally  to  50  per  cent,  to 
fulfil  Government  requirements.  Mr.  Anderson  said 
that  if  bread  of  good  quality  were  to  be  produced, 
strong  imported  wheat  would  be  essential.  Com¬ 
pared  with  such  wheat,  native  wheat  at  the  same  ex¬ 
traction  rate  gave  flour  of  a  darker  colour,  yielded 
fewer  loaves  per  sack,  and  was  difficult  to  handle  in 
modern  mechanical  baking  processes.  The  bread 
made  from  such  flour  became  stale  more  quickly. 

The  considered  opinion  of  Irish  bakers  was  that 
the  maximum  content  of  native  wheat  which  could 
be  satisfactorily  carried  in  the  grist,  following  a  dry 
Irish  harvest,  was  50  per  cent.,  and  that  in  the  event 
of  an  adverse  harvest  a  much  lower  percentage  was 
essential.  Native  wheat  harvested  under  adverse 
weather  conditions  was  incapable  of  making  other 
than  inferior  bread.  Ireland  was  probably  the  only 
country  in  the  world  where  all  native  wheat  required 
artificial  drying. 

Referring  to  the  financing  of  native  wheat  in  Ire¬ 
land,  Mr.  Anderson  stated  that  this  had  created  a 
formidable  problem  for  the  milling  trade.  To  carry 
his  company’s  proportion,  recourse  had  had  to  be 
made  to  extensive  short  term  borrowing.  The  in¬ 
terest  charged  for  the  financing  of  the  1953  harvest 
had  been  upwards  of  £500,000.  The  cost  of  the  1954 
harvest,  expected  to  be  greater  than  that  of  1953, 
would  exceed  £16,000,000.  The  fixed  price  for 
native  wheat  was  substantially  higher  than  the  world 
price. 

A  Nameless  Prawn 

A  SUCCULENT  and  high-priced  prawn  of  what  may 
be  an  entirely  new  species  has  been  discovered  by 
Chilean  fishermen. 

It  appears  to  be  a  close  relative  of  a  species  of 
prawn  which  was  last  reported,  in  1895,  to  be  living 
at  a  depth  of  about  one  mile  in  the  ocean  between 
Panama  and  the  Galapagos  Islands. 

The  fishermen  discovered  the  prawn  when  they 
started  deep  trawling  along  the  edge  of  Chile’s  conti- 
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nental  shelf  on  the  recommendation  of  Dr.  Fernando 
de  Buen,  a  fisheries  biologist  sent  to  investigate  the 
country’s  fisheries  resources  by  FAO  under  its  Ex¬ 
panded  Technical  Assistance  Programme. 

Some  of  the  fishermen,  who  followed  the  advice  of 
Dr.  de  Buen,  made  hauls  of  half  a  ton  of  the  un¬ 
known  species  of  prawn. 

A  sample  was  received  by  the  FAO  Regional  Office 
for  W’estern  South  America  in  Santiago  and  was 
identified  by  Prof.  N.  Bahanionde  of  the  Chilean 
Museum  of  Natural  History  and  by  Dr.  B.  F'.  Osorio- 
Tafall,  F'AO  Regional  Officer,  as  belonging  to  the 
genus  Heterocarpus  of  the  famil\'  Pandalidae.  The 
features  of  the  prawn  do  not  seem  to  agree  with  any 
of  the  Heterocarpus  species  reported  in  the  available 
literature,  and  Prof.  Bahamonde  is  making  a  de¬ 
tailed  study  of  it. 

Specimens  sent  to  Dr.  Chace  of  the  Ignited  States 
National  Museum,  VV’ashington,  D.C.,  U.S.A.,  by 
Dr.  E.  Reed,  Chief,  Biology  Branch,  Department  of 
Fish  and  Game,  Washington,  D.C.,  were  identi¬ 
fied  as  belonging  to  a  species  closely  allied  to  Hetero¬ 
carpus  hostilis  Faxon. 

Lack  of  a  name  is  not  worrying  Chile’s  fishermen. 
They  are  continuing  to  deep-trawl  for  the  prawn  and 
their  catches  are  finding  a  ready  sale  at  high  prices 
in  the  Santiago  markets. 

Tough  Sesame 

With  the  advent  of  mechanical  harvesting  for  so 
many  crops,  sesame  has  become  a  crop  of  declining 
popularity,  its  fragile  pod  necessitating  costly  hand 
harvesting.  This  trend  may  soon  be  reversed,  for 
a  variety  of  sesame  has  been  found  in  Venezuela 
with  unusually  tough  seed  pods.  From  this  native 
species,  a  new  commercial  variety  of  sesame  that 
can  be  safely  harvested  with  the  same  combine 
machinery  used  for  corn  is  being  developed. 

According  to  latest  information,  enough  of  the 
new  seed  will  be  available  by  IQ56  for  general  com¬ 
mercial  growing  in  the  United  States,  which  may 
result  in  greater  supplies  of  sesame  oil  entering  the 
market  for  high  quality  edible  oil. 

Father  of  Mass  Provisioning 

Although  historians  are  busy  commemorating 
Florence  Nightingale’s  epic  work  as  “  The  Lady  of 
the  Lamp”  in  the  Crimean  War  of  1854,  little  has 
been  written  about  Alexis  Soyer,  “The  Man  with 
a  Stove,”  without  whose  work  on  catering  for  the 
sick  and  wounded  much  of  the  nursing  would  have 
come  to  nought. 

A  whim  of  fortune  brought  Alexis  Soyer  on  the 
scene.  An  aunt  of  Florence  Nightingale  happened  to 
attend  some  of  Soyer’s  cookery  classes  in  England, 
classes  designed  to  direct  those  out  to  feed  London’s 
poor.  Soyer  could  be  not  only  the  chef  to  the  Re¬ 
form  Club,  not  only  the  expert  chef  presiding  over 


the  preparation  of  important  banquets  in  England  1 
with  dishes  for  the  gourmet  costing  a  hundred  pounds  t 
in  days  when  a  pound  could  purchase  something  of 
note,  but  also  when  the  need  arose  to  feed  London’s  | 
poor,  the  provider  of  a  first-rate  soup  at  a  penny  a  | 
quart  and  a  Christmas  dinner  for  20,000.  I 

To  assess  his  exceptional  versatility,  his  infinite  { 
capacity  for  inventing  anything  required  to  improve 
cooking,  one  need  only  summarise  his  achievements 
up  to  1854.  He  was  the  author  of  books  like 
”  Soyer’s  Pantropheon,  or  a  History  of  Food,”  and 
of  a  Shilling  Cookery  Book.  He  concocted  a  num-  | 
ber  of  sauces  and  soups  and  an  extract  of  meat ;  as  I 
for  cooking  vessels,  it  is  barely  possible  to  trace  how 
many  pots  and  pans,  entree  dishes,  vegetable 
drainers,  baking  dishes,  and  other  utensils  he  intro¬ 
duced.  Above  all,  he  was  the  true  champion  of 
cooking  stoves,  being  the  inventor  of  a  gas  stove,  a 
”  cottager’s  stove,”  and  a  ”  magic  stove,”  the  latter  I 
being  of  the  portable  type  burning  spirit  and  hailed  I 
by  the  Press  as  suitalile  for  explorers,  sportsmen,  ] 
and  army  men,  as  well  as  for  Polar  expeditions.  A  I 
marquis  gave  this  latter  type  great  publicity  by  i 
taking  one  to  the  top  of  one  of  the  pyramids  and  ! 
there  cooking  a  meal  on  it.  Most  famous  of  all  was 
his  army  stove,  ”  the  most  essential  article  of  camp 
equipment”  as  even  generals  admitted.  Soyer  re-  ! 
fused  to  patent  it,  but  had  his  name  inscribed  on  ! 
every  stove.  i 

And  so  to  Scutari  he  went,  because  of  that  aunt 
of  Florence  Nightingale  who  wrote  to  tell  of  this  re¬ 
markable  Frenchman.  Getting  together  an  irregular 
team  of  so-called  army  cooks  and  orderlies,  a  noisy 
crowd  he  likened  to  a  Billingsgate  mob,  he  set  them 
to  work  after  surprising  army  officers  with  samples 
of  nourishing  soup.  Before  he  came,  a  miserable 
army  had  been  fed  on  salt  pork  and  hard  biscuits, 
with  other  meats  ruined  by  bad  cooking.  In  place 
of  odd  bits  of  coloured  rag  or  even  buttons  formerly 
used  by  soldiers  to  identify  their  joints  of  meat,  | 
Soyer  struck  his  first  note  for  hygiene  by  substituting 
numbered  skewers.  He  re-tinned  coppers,  had  char¬ 
coal  stoves  and  better  ovens  built,  reconditioned  13 
copper  boilers  left  behind  by  the  Turks,  and  began 
to  .supply  over  2,000  patients  with  three  nourishing 
meals  daily. 

Soyer  showed  his  apprentices  that  the  broth  from 
boiled  meat  was  also  nourishing:  that  the  pure  white 
fat  from  it  was  superior  to  the  rancid  butter  pur¬ 
chased  from  neighbouring  bazaars.  Since  there  was 
no  salt  or  pepper  available,  he  insisted  on  their  [ 
supply  and  won  his  case.  Army  leaders  and  doctors 
were  amazed  at  the  improved  kitchens  set  up  by  this 
versatile  Frenchman.  In  all  the  history  of  cooking 
there  can  be  no  figure  stranger  than  this  eccentric 
but  genial  man,  depicted  in  the  Press  illustrations  of 
those  days  riding  to  work  on  his  pony,  cheered  by 
a  British  army  as  the  man  who  went  to  the  cook¬ 
house  door  with  a  purpose. 
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NairobFs  New  Meat  Factory 


With  a  daily  slaughtering  capacity  of  300  cattle  and  250  sheep,  rising  to  500  and  750  respect¬ 
ively  when  the  plant  is  in  full  commission,  the  factory  of  the  Kenya  Meat  Commission,  recently 
opened  at  Athi  River,  Nairobi,  serves  a  wide  area  and  is  of  considerable  economic  importance  to 
the  region  as  a  source  of  home-produced  meat  for  the  English-speaking  and  Indian  population. 
By-products  will  replace  the  items  previously  imported  for  the  production  of  animal  feedingstuffs 
and  organic  fertilisers. 


A  general  view  of  the  Kenya  Meat  Oomrolssion  factory  at  Athi  River,  Nairobi. 


SL.MXiHTERING  at  the  Athi 
River  Works  is  carried  out  on 
the  second  floor  of  the  main  pro¬ 
cessing  block  in  accordance  with 
present-day  meat  works  practice, 
provision  being  made  for  Christian 
and  Ritual  (Mohammedan)  slaugh¬ 
tering.  .Animals  reach  the  slaugh¬ 
tering  floor  by  an  inclined  ramp 
or  drive  way,  having  first  passed 
through  a  series  of  water  showers. 
After  stunning  in  the  orthodox 
type  of  j)en,  beasts  are  hoisted  by 
two  automatic  landing  devices, 
working  alternately,  to  the  over¬ 
head  conveyor  system,  which  is 
power  driven  and  serves  six  dress¬ 
ing  beds.  A  return  rail  is  pro¬ 
vided  for  the  empty  rollers.  The 
beast  droppers  are  of  contemporary 
design,  and  air-operated  flaying 
machines  are  used  to  remove  the 
hide  at  this  stage. 

For  carcass  dressing,  the  latest 


type  of  dressing  hoists  are  in  com¬ 
mission;  rails  from  the  six  beds 
are  switched  into  a  specially  de¬ 
signed  power-driven  conveyor,  in¬ 
corporating  three  automatic 
spreaders  to  facilitate  splitting. 


Sheep  slaughtering  is  carried 
out  on  the  line  system  similar  to 
American  practice,  the  stunned 
animal  being  shackled  and  ele¬ 
vated  to  a  round  bar  bleeding  rail 
by  a  spiral  elevator.  In  contrast 


Animals  reach  the  slaughtering  floor  by 
means  of  an  Inclined  ramp. 
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to  present  practice  in  the  United  | 
Kingdom,  the  entire  sheep  dress-  I 
ing  operations  are  performed  from 
a  mechanically  driven  conveyor 
system,  which  is  said  to  be  faster 
and  reduce  man-handling.  After 
weighing,  sheep  carcasses  are 
passed  to  a  series  of  holding  rails  f 
and  transferred  to  carriers  by  an 
inclined  conveyor  to  the  high  level  i 
runway  which  is  common  with  the 
cattle  section. 

All  dressed  carcasses  are  in¬ 
spected  by  qualified  veterinary 
officers  throughout  the  various 
stages  of  slaughter. 

Canning  Block 

It  is  anticipated  that  the  can¬ 
ning  factory,  a  three-storey  build¬ 
ing,  will  be  in  operation  later  this 
year.  The  boning  department  on 
the  second  floor  is  equipped  with  1 

a  monorail  system,  linking  up  1 

through  a  corridor  and  air  lock  r 

with  the  main  freezer  block.  The 
quarters  of  beef  are  received  and 
weighed,  and  band  saws,  with  1 

specially  fitted  stainless  steel  | 

tables,  are  situated  between  three  [ 

large  boning  tables. 

Adjoining  the  boning  room  is 
the  kitchen,  where  the  equipment 
installed  includes  cooking  tanks, 
can  washer,  meat  curing  drum  (a 
newly  developed  machine  for  the  I 
production  of  corned  beef),  and  * 
green  meat  cutter  with  conveyor.  | 

Corned  Beef  Manufacture 

In  the  production  of  corned 
beef,  the  meat  after  boning  out  is 
cut  in  a  rotary  cutting  machine  for  I 
the  production  of  irregular  shaped 
pieces,  roughly  about  in.  each 
way,  which  are  then  parboiled. 

Pickling  is  normally  the  next 
operation;  prior  to  the  develop¬ 
ment  of  the  meat  curing  drum  this 
was  always  accomplished  by  the  • 
use  of  brine  pickle  in  suitable 
tanks  for  a  period  of  14-18  hours. 

The  meat  curing  drum  provides 
a  similar  result  by  using  a  dry  salt 
mixture  in  which  the  cooked  meat 
is  rotated  to  give  an  even  and  ‘ 
thorough  “pickle.”  This  opera-  i 


Tof>:  Carcass  splitting  and  trimming  opera-  I 
tions.  I 

Centre:  Cold  room  rail  with  cooler  coils  f 

and  blowers  along  the  wall.  , 

fiottoin:  By-products  plant  with  centrifu¬ 
gal  fat  extractor,  melters,  and  percolating 
tanks. 
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The  oleo  plant  room  showing  the  cooling  tank  on  the  left,  mincer  in  the  foreground, 
melters  in  the  background. 


tion  takes  only  a  few 
minutes,  and  has  the  addi¬ 
tional  advantage  that  the 
strength  of  the  pickle,  and 
consequently  the  results 
obtained,  are  always  con¬ 
stant.  This  is  ensured  by 
using  carefully  weighed 
amounts  of  “pickle  mix¬ 
ture”  in  relation  to  the 
quantity  of  meat,  whereas 
liquid  pickles  can  var\’  in 
their  effect. 

The  machine  comprises 
an  irregular  egg-shaped 
drum  of  stainless  steel  con¬ 
struction  mounted  on  a 
suitable  framework  and 
driven  through  a  machine 
cut  totally  enclosed  worm 
reducer  gear  to  an  electric 
motor. 

It  is  loaded  by  means 
of  a  door  at  the  top 
and  is  self  -  discharging 
by  the  same  door  in  its  bottom 
position. 

The  first  floor  is  devoted  entirely 
to  canning,  two  lines  of  can  stuff¬ 
ing  machines,  podging  equipment, 
and  double  seaming  machines, 
being  operated.  Eight  horizontal 
retorts  have  been  installed,  also  a 
floor-to- floor  gravity  operated  can 
dropping  device.  For  the  produc¬ 
tion  of  meat  extract,  a  triple  effect 
evaporator  and  two  large  stainless 
steel  extract  pans,  fitted  with 
power-driven  agitator  gear,  have 
been  installed. 

Adequate  space  has  been  pro¬ 
vided  on  the  ground  floor  so  that 
canned  products,  after  weighing, 
can  be  incubated  for  a  period  of 
10-14  at  a  temperature  of 

approximately  qo°F.  It  is  on  this 
floor  that  inspection  of  the  cans 
is  carried  out,  prior  to  labelling, 
packing,  and  despatch. 


with  an  hourly  throughput  of  ap¬ 
proximately  3,000-4,000  lb.  of  fat. 
After  hashing,  the  fat  is  placed  in 
two  steam  jacketed  melting  kettles, 
fitted  with  agitator  gear.  When 
the  rendering  operation  has  been 
completed,  the  liquid  oleo  is  piped 
by  gravity  to  two  refining  kettles 
mounted  on  a  chequered  plate  steel 
platform,  the  refined  oleo  being 
held  in  two  large  storage  tanks. 
Both  refining  kettles  and  storage 
tanks  are  situated  on  the  ground 
floor. 


and  two 

Preparation  of  Tripe 

Machinery  for  the  cleaning, 
dressing,  and  cooking  of  tripe  is 
also  accommodated  on  the  first 
floor.  Cattle  and  sheep  paunches 
are  received  from  the  second 
floor  by  means  of  chutes  and 
placed  in  cold  water  tanks  before 
being  scalded  in  circular  vessels, 
fitted  with  agitator  arms.  Other 
equipment  on  this  floor  is  a  large 
tripe  dressing  machine,  embodying 
an  elevator  and  fat  collecting  tank, 
a  revising  table,  tripe  cooking 


By-products  Handling 

The  preparation  of  oleo  oil  from 
the  kidney  and  bowel  fats  of  cattle 
and  sheep  is  carried  out  on  the 
first  floor,  where  the  raw  fats  pass 
through  a  rotary  cutter,  reducing 
them  to  strips.  These  are  placed 
in  a  washing  and  cooling  tank 
32  ft.  long  by  4  ft.  wide  by  4  ft. 
deep  provided  with  a  working 
platform  on  one  side  and  fitted 
with  a  system  of  cooling  coils. 
The  chilled  fat  from  the  tank  is 
fed  on  to  a  table  and  then  into  the 
hopper  of  a  fat  hashing  machine 


Meat  curing  drum. 
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tanks  with  perforated  false  bot¬ 
toms,  steam  heater  units  and 
covers  with  balance  weights,  and 
two  steam  jacketed  pans  for  fat. 

Hides,  Heads,  and  \'iscera 

Hides  are  also  received  on  this 
floor,  where  they  are  washed  and 
placed  on  rails  and  weighed.  The 
receiving  tables  placed  beneath  the 
chutes  receive  the  heads  prior  to 
being  split  either  by  the  sheep 
head  splitting  machine  or  by  a 
larger  machine  installed  for  split¬ 
ting  cattle  heads.  Tables  are  pro¬ 
vided  for  viscera  separation  and 
for  the  examination  of  tongues  and 
heads. 

A  length  of  runway,  connecting 
with  the  lift,  is  provided  for  con¬ 
demned  meat,  and  a  carcass  crush¬ 
ing  machine  is  arranged  to  dis¬ 
charge  material  to  the  hoppers  of 
the  melters  situated  on  the  ground 
floor  below. 

C'asings  and  other  Products 

Casing  cleaning  machinery  for 
cattle  and  sheep  casings  is  located 
on  the  second  floor,  together  with 
salting  and  measuring  tables, 
tanks,  offal  hashing  and  washing 
machinery,  bone  saw,  and  mech¬ 
anically  operated  hoof  puller.  A 
large  foot  washing  machine,  scald¬ 
ing  tank,  and  hoof  cooking  tanks 
are  provided  on  this  floor  for  the 
production  of  neatsfoot  oil.  Each 
cooking  tank,  fitted  with  a  special 
tipping  cage,  has  a  capacity  of  360 
hoofs.  The  neatsfoot  oil  is  fed 
by  gravity  to  two  refining  pans 
on  the  ground  floor  below  and, 
finally,  into  a  storage  tank. 

Dry  Rendering  of  Fats  and  Bones 

In  the  by-products  plant  on  the 
ground  floor  of  the  main  slaughter 
block,  edible  and  inedible  fats  and 
bones,  etc.,  are  processed  by  the 
dry  rendering  method.  The  plant 
includes  six  melters,  each  having 
an  approximate  capacity  of  2,600 
lb.  of  raw  animal  by-products  (cut 
or  crushed)  per  charge;  the  pro¬ 
cessing  time  for  each  charge  varies 
from  three  and  a  half  to  five  hours, 
according  to  the  moisture  content. 
Percolating  tanks,  four  steam  tur¬ 
bine  centrifugal  fat  extractors  with 
48  in.  diameter  baskets  for  the  re¬ 
clamation  of  further  liquid  fat  from 
the  residue  of  the  materials  after 
discharge  from  the  melters,  fat  col¬ 


lecting  tanks,  pumps,  and  settling 
and  refining  tanks  comprise  the 
complete  plant.  A  grinding, 
screening,  and  sacking  plant,  with 
magnetic  separator,  has  been  in¬ 
stalled  for  handling  bone  meal. 

Dried  Blood 

P'or  the  collection  and  treatment 
of  raw  blood,  receiving  and  co¬ 
agulating  tanks  are  mounted  on  an 
overhead  platform,  so  that  after 
pressing  by  hand  and  draining  off 
surplus  moisture,  the  blood  is  fed 
into  two  driers.  Each  of  these  has 
a  nominal  capacity  of  1,600  lb. 
per  charge,  and  dries  the  blood  in 
approximately  six  to  eight  hours. 
After  drying,  the  blood  is  ground 
in  a  grinding  and  sifting  unit,  and 
sold  for  fertiliser. 

For  the  processing  of  con¬ 
demned  carcasses,  a  vertical  di¬ 
gester  with  extra  large  charging 
door  has  been  provided;  this  en¬ 
ables  carcasses  of  beef  to  be 
handled  without  any  further  cut¬ 
ting.  The  materials  from  this  di¬ 
gester  can  be  processed  in  the  final 
stages  of  the  dry  rendering  plant. 


Prelude  to 

There  is  always  a  need  for  books 
giving  a  wide  introductory  back¬ 
ground  to  a  particular  branch  of 
science.  One,  recently  published, 
endeavours  to  form  such  an  intro¬ 
duction  to  the  organisms  now  in¬ 
cluded  under  the  heading  of  Micro¬ 
biology,  in  its  widest  sense.*  As 
the  author  points  out,  too  many 
students  have  an  insufficient  know¬ 
ledge  of  the  range  of  their  subject, 
and  of  the  contributions  of  the 
earlier  workers.  A  glance  through 
a  bacteriological  text-book  of, 
say,  i8qo  fills  one  with  wonder 
at  the  enormous  ground  covered 
in  the  preceding  20  years,  apart 
from  the  slower  but  considerable 
development  during  the  previous 
200  years. 

Mr.  Gray’s  book  gives  a  well- 
balanced  summary  of  the  scope 
and  methods  of  microbiology, 
with  chapters  on  viruses,  bacteria, 
yeasts,  moulds,  and  fungi  (surely 
this  should  read  “and  other 

•  Microbiology,  An  Introduction.  By 
Ernest  (iray,  Si. Sc.,  M.R.C.V.S.  Pp. 
175  +  xii.  Crosby  Lockw<K)d.  Price 
I  os.  6d. 


since  they  are  sterilised  by  this 
treatment. 

The  hides  store  is  a  self-con¬ 
tained  building  where,  after  pre¬ 
liminary  washing,  the  hides  are 
trimmed,  cured  in  large  concrete 
tanks,  and  subsequently  stacked 
and  dry  salted. 

Adequate  water  has  been  made 
available  by  the  provision  of  a 
bore  hole.  Two  horizontal  oil- 
fired  steam  boilers,  each  working 
at  100  lb.  per  sq.  in.  pressure  with 
an  evaporative  capacity  of  12,000 
lb.  of  steam  per  hour,  are  in¬ 
stalled. 

Sufficient  head  room  has  been 
allowed  in  the  construction  of  the 
different  blocks  to  provide  good 
ventilation  and  comfortable  work¬ 
ing  conditions  in  a  factory  which 
has  extremely  good  natural  and 
artificial  lighting. 

SOME  SrpPLIERS  OE  EQUIPMENT 

Main  equipment  contractors:  Industrial 

HVi.s/e  Elinunators. 

Refrigeration:  J.  and  E.  Hall. 

Boilers:  Hanks  and  Co.  (Oldbury). 
Weighing  equipment :  lU.  and  T.  .-Ivery. 
Flaying  machines:  Kingley  Etjuifonent 

Co. 


MicTobiBlo^y 

fungi”),  algae,  and  protozoa. 
Following  these  are  informative 
chapters  on  soil  microbiology,  and 
on  sea  and  riv^er  organisms,  with 
a  final  and  rather  less  successful 
chapter  on  applied  microbiology 
covering  some  aspects  of  the  food 
and  fermentation  industries. 

The  style  is  simple  and  readable, 
with  an  almost  eighteenth  century 
predilection  for  capital  letters. 
In  the  preface,  the  author  rightly 
stresses  the  importance  of  the  his¬ 
torical  approach,  and  it  is  there¬ 
fore  disappointing  to  find  so  little 
mention  of  the  pioneer  work  of 
Pasteur  and  Koch. 

In  addition,  there  are  one  or 
two  statements  that  should  be  cor¬ 
rected  in  future  editions;  Crypto¬ 
gams  (p.  87)  are  not  ”  also  known 
as  Thallophytes,”  and  makers  of 
champagne  would  be  shocked  to 
hear  that  carbon  dioxide  is  (p. 
163)  “forced  into  the  wine  after 
fermentation.” 

The  book  may  be  recommended 
as  a  compact  and  inexpensive  in¬ 
troduction  to  micro-organisms. — 
L.  D.  G. 
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The  Manufacture  of  Active  Dried  Yeast 

R.  A.  Benesch 

In  view  of  the  world-wide  importance  of  yeast  manufacture,  it  is  curious  that  dried  yeast  has  not 
been  introduced  into  bakery  practice,  in  view  of  its  commercial  advantages.  Its  main  drawback 
is  that  during  the  drying  process,  the  yeast  cells  are  modified,  resulting  in  a  loss  of  baking  qualities. 
The  author  describes  new  methods  for  investigating  the  essential  differences  between  compressed 
and  dried  veast,  which  might  lead  to  improvements  in  the  drying  process. 


FKOM  small  beginnings,  the 
manufacture  of  bakery  yeast 
has  grown  to  a  great  industry. 
Data  published  in  1934  showed 
that  the  U.S.A.  and  Canada  were 
producing  135,000  tons  and 
Europe  143,000  tons  of  com¬ 
pressed  yeast  per  year.  Since  in 
France,  for  instance,  the  produc¬ 
tion  rose  from  18,000  tons  in  1934 
to  36,000  tons  in  1949,  present- 
day  world  output  may  be^  much 
higher  than  278,000  tons. 

Manufacture  of  Dried  Yeast 

Eecause  of  its  perishability, 
compressed  yeast  cannot  be  stock¬ 
piled  either  in  the  factory  or  by 
the  customer,  and  its  high  mois¬ 
ture  content  (70  per  cent.)  makes 
shii)ping  and  distribution  very  ex¬ 
pensive.  There  have  been  many 
attempts  to  manufacture  a  more 
stable  product,  the  first  dried 
yeast,  named  “  Florylin,"  being 
used  commercially  in  Germany 
after  World  War  I.  The  use  of 
this  product  proved  successful  in 
tropical  climates,  on  board  ship, 
and  in  the  home  kitchen.  During 
World  War  II,  quantities  of 
dried  yeast  were  manufactured 
to  sup|)ly  the  needs  of  the  armies. 
In  France,  it  was  produced  and 
stockpiled  in  the  expectation  of 
the  landing  of  allied  troops,  as 
owing  to  the  destruction  of  rail¬ 
ways  and  highways  by  bombing, 
the  regular  distribution  of  com¬ 
pressed  yeast  was  impossible. 
However,  in  spite  of  all  this,  dried 
yeast  was  never  adopted  by  the 
trade  except  for  special  climates  or 
in  exceptional  cases. 

From  the  commercial  viewpoint, 
it  is  certain  that  the  rise  of  produc¬ 
tion  costs  of  yeast  due  to  drying 
could  be  counterbalanced  by  the 
saving  in  shipping  and  distribu¬ 
tion  costs,  seeing  that  dried  yeast 
represents  only  35  to  40  per  cent, 
of  the  weight  of  compressed  yeast. 
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There  would  also  be  many  advan¬ 
tages  in  substituting  the  daily  dis¬ 
tribution  necessary  for  compressed 
yeast  by  a  weekly  or  monthly  one. 

The  shortcomings  of  dried  yeast 
may  be  summarised  thus : 

1.  Weight  for  weight  of  solids  con¬ 
tent  its  fermenting  power  is  lower  than 
that  of  compressed  yeast. 

2.  On  storage,  its  stability  deterior¬ 
ates  rapidly. 

j.  Dried  yeast  adversely  affects  the 
physical  proj)erties  of  the  dough,  result¬ 
ing  in  a  smaller  volume  of  bread  than 
is  obtained  with  compressed  yeast. 

The  only  known  method  of  in¬ 
vestigating  the  behaviour  of  yeast 
during  the  drying  process  is  by 
counting  the  number  of  dead  cells 
by  colouring  with  methylene  blue. 
Since  the  modern  drying  processes 
proceed  at  very  low  temperature, 
only  a  small  percentage  of  yeast 
cells  are  killed;  the  change  in  the 
properties  of  the  yeast  must  there¬ 
fore  be  attributed  to  a  change  in 
the  living  cells.  Other  methods, 
such  as  the  fermentation  test, 
already  used  for  investigations  on 
compressed  yeast,  give  data  about 
the  finished  product  and  do  not 
indicate  the  reason  for  the  differ¬ 
ence  between  the  results  of  the  two 
types  of  yeast. 

There  is  no  reason  to  believe 
that  it  may  be  impossible  to  pro¬ 
duce  a  dried  yeast  having  the 
same,  or  nearly  the  same,  quali¬ 
ties  as  compressed  yeast,  provided 
the  drying  process  is  carried  out 
correctly.  The  first  requirement 
is  to  ascertain  what  happens  to  the 
cells  during  drying  and  whether 
there  are  essential  changes  in  the 
cell  matter.  H.  Jorgensen ‘  first 
mentioned  in  his  studies  some  im¬ 
portant  differences  in  bromate 
effect.  Some  others  have  been 
found  by  the  present  author  con¬ 
cerning: 

1.  Permeability  of  cell  walls. 

2.  Water  adsorption  by  the  cells. 

3.  Reduction  power. 

4.  .Activation  of  proteolytic  enzymes. 


H.  Jorgensen  has  demonstrated 
that  when  dried  yeast  is  diluted 
with  water,  large  amount  of  gluta¬ 
thione  may  be  found  in  the  filtered 
liquid,  which  does  not  happen  with 
compressed  yeast.  The  author 
tried  to  show  this  difference  by  the 
simple  titration  of  the  aqueous  ex¬ 
tract  of  yeast  by  iodine  solution. 
This  method  was  selected  in  spite 
of  the  fact  that  yeast  has  a  very 
high  reducing  action,  tests  with 
methylene  blue  proving  that  this 
reaction  takes  place  only  in  the 
presence  of  the  yeast  cells  and  not 
in  the  aqueous  extract.  Since  it  is 
evident  that  the  yeast  cell  gives  off 
an  iodine-titratable  substance,  the 
titration  must  probably  concern 
glutathione  only. 

The  iodine  titrations  demon¬ 
strated  that  there  is  not  only  a 
great  difference  between  com¬ 
pressed  yeast  and  dried  yeast,  but 
also  between  dried  yeasts  of  dif¬ 
ferent  quality.  This  fact  is  inde¬ 
pendent  of  the  opinion  of  H.  Jor¬ 
gensen  about  the  bromate  effect 
and  constitutes  real  progress  in 
the  knowledge  of  differences  be¬ 
tween  the  two  types  of  yeast. 

The  author  found  a  very  im¬ 
portant  difference  in  what  has 
been  called  the  consistency  of 
yeast  by  J.  White,®  who  devised 
a  new  and  simple  viscosimetric 
method  of  determining  the  consist¬ 
ency  of  yeast  which  is  in  direct 
proportion  to  the  percentage  of 
extracellular  water  in  the  yeast. 
The  moisture  contained  in  yeast 
consists  of  the  protoplasmic  intra¬ 
cellular  water  and  that  between 
the  cells.  The  percentage  of  this 
extracellular  water  determines  the 
consistency. 

Two  compressed  yeasts  with 
equal  solids  content  may  have  a 
different  consistency  and  show  in 
aqueous  solution  a  different  vis¬ 
cosity.  This  fact  is  demonstrated 
by  mixing  compressed  yeast  with 
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small  quantities  of  salt.  The 
change  of  osmotic  pressure  in¬ 
creases  the  proportion  of  extra¬ 
cellular  water  and  the  yeast  be¬ 
comes  liquid. 

The  author  applied  this  method 
to  dried  yeast  diluted  with  water 
in  order  to  give  exactly  the  same 
proportion  of  solids  content  in  all 
the  samples.  It  was  found  that  all 
the  dried  yeasts  investigated  were 
rather  less  viscous  than  com¬ 
pressed  yeast  as  shown  below: 

Time  iiecessiny 
to  drain  250  ml. 
seconds 


(Ompresseil  yeast  . .  365 

1  )rie(l  yeast  . .  145 

C  ..  210 

..1)  ..  50 


The  viscometer  used  consisted  of 
a  glass  tube  of  250  ml.  capacity. 
The  time  necessary  to  evacuate 
the  liquid  in  the  tube  through  an 
orifice  of  2  mm.  gives  comparative 
values  of  the  viscosity.  Two  hun¬ 
dred  grams  of  compressed  yeast 
are  diluted  with  100  ml.  of  water. 
Dried  yeast  was  diluted  in  propor¬ 
tion  to  its  content  of  dry  matter. 

The*  only  possible  explanation 
of  this  fact  is  that  when  dried  yeast 
is  dissolved  in  water,  its  cells  ab¬ 
sorb  water  in  different  degrees  ap¬ 
proaching  more  or  less  their 
original  composition  before  dry¬ 
ing.  This  is  of  great  importance 
if  dried  yeast  is  to  attain  the  same 
quality  as  the  compressed  type. 
Dried  yeast,  which  has  lost  the 
ability  to  reabsorb  cell  water,  is 
like  compressed  yeast  autolysed 
by  salt.  As  is  well  known,  auto¬ 
lysed  yeast  has  a  very  bad  effect 
on  the  dough.  Autolysis  is  accom¬ 
panied  by  an  expulsion  of  an  in¬ 
tracellular  substance,  caused  by  a 
change  in  the  permeability  of  the 
cell  walls. 

The  reduction  of  methylene  blue 
by  yeast  was  first  mentioned  by 
Hahn^  in  iqo2,  but  never  applied 
in  the  investigation  of  yeast  dry¬ 
ing  problems.  The  author  has 
found  that  compressed  yeast  re¬ 
duces  methylene  blue  solution  in 
a  matter  of  minutes,  while  dried 
yeast  does  the  same  in  a  few 
seconds.  The  reaction  was  so 
rapid,  that  it  was  impossible  to 
find  any  difference  between  dif¬ 
ferent  dried  yeasts.  The  rate  of 
reduction  depends  on  the  concen¬ 
tration  of  H-ions  and  is  much 
slower  in  acid  solutions  (/>H  4*3), 


as  is  shown  by  the  following  data : 

Minutes 

Dried  veast  A  . .  . .  2 

C'  ..  ..6 

„  D  ..  ..  i 

These  compare  well  with  the 
other  tests.  They  show  consider¬ 
able  differences  between  com¬ 
pressed  and  dried  yeast  and  a 
lesser  one  between  different  dried 
yeasts. 

The  problems  of  the  proteolytic 
enzymes  in  flour  and  their  action 
in  the  dough  may  still  be  contro¬ 
versial  and  the  bromate  theory  of 
Jorgensen  may  not  be  the  last 
word  on  this  matter.  It  is  certain 
that  yeast  exercises  some  action 
on  proteolytic  enzymes  of  the 
papain  type.  Here  a  great  differ¬ 
ence  between  the  two  kinds  of 
yeast  was  found.  The  test  was 
made  with  a  mixture  of  gelatin 
and  a  papain  solution,  by  the 
titration  with  formol  and  O'l 
normal  caustic  soda  solution.  The 
formol  titratable  nitrogen  of  gela¬ 
tin  and  papain  was  determined 
before  each  test.  Bacterial  con¬ 
tamination  occurred  in  a  very  few 
cases,  as  proved  by  microscopical 
examination.  The  tests  were  car¬ 
ried  out  at  35 °C.  in  12  hours  with¬ 
out  agitation  and  in  two  hours 
w'ith  agitation  in  a  water  bath. 
The  solutions  were  made  neutral 
because  the  action  was  faster  than 
at  /)H  4-3.  In  12  hours  without 
agitation  the  following  results 
were  obtained: 


I.NFORMATION  on  the  official  and 
semi-official  organisations  in  the 
United  Kingdom  undertaking  re¬ 
search  on  food  is  contained  in  a 
recent  work.* 

The  field  of  research  covered  is 
that  of  the  processing,  storage, 
and  transport  of  food;  work  on 
food  production  and  on  nutrition 
is  included  only  when  it  is  part  of 
the  work  of  organisations  con¬ 
cerned  with  food  preservation. 

The  15  research  organisations 
dealt  with  are  The  Food  Investi¬ 
gation  Organisation  of  the 
D.S.I.R.,  the  British  Food  Manu¬ 
facturing  Industries  Research  As¬ 
sociation,  the  Scientific  Adviser’s 
Division  of  the  Ministry  of  b'ood, 

*  Research  on  Food  Preservation.  Pp. 
55-iii.  Published  for  D.S.I.R.  by 
li.M.S.O.  Price  2s.  net. 


Compressed  yeast  .  .  .  .  2-0 

Dried  veast  .\  . .  . .  to- 2 
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In  an  experiment  with  agitating 
for  two  hours,  the  difference  be¬ 
tween  the  dried  yeast  was  more 
important : 

o- 1  .V  S'aOH 
ml. 

Dri»-d  veast  C  . .  . .  o-S 

1)  ..  ..  2  .s 

The  effect  on  papain  activity  In- 
dried  yeast  is  shown  to  be  two  or 
three  times  higher  than  for  com¬ 
pressed  yeast. 

Conclusion 

Some  essential  differences  be¬ 
tween  compressed  and  dried  yeast 
in  its  physiological  properties  are 
demonstrated  by  a  series  of  simple 
methods.  There  is  a  satisfactory 
concordance  between  the  results  of 
these  methods  and  the  practical 
improvements  achieved.  Based 
upon  these  methods,  it  may  be 
possible  to  direct  further  investi¬ 
gations  in  yeast  drying  in  order  to 
obtain  a  product  with  qualities  ap¬ 
proximating  to  those  of  com¬ 
pressed  yeast. 
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the  Fruit  and  Vegetable  Canning 
and  Quick  Freezing  Research  As¬ 
sociation,  Long  Ashton  Research 
Station,  The  Research  Asso¬ 
ciation  of  British  Flour  Millers, 
British  Baking  Industries 
Research  Association,  The  Na¬ 
tional  Institute  for  Research  in 
Dairying,  The  Hannah  Dairy  Re¬ 
search  Institute,  the  Herring  In¬ 
dustry  Board,  the  White  Fish 
Authority,  the  Refrigerated  Cargo 
Research  Council,  the  Pest  In¬ 
festation  Laboratory  of  D.S.I.R., 
the  Infestation  Control  Division  of 
the  Ministry  of  Agriculture  and 
Fisheries,  and  the  Printing,  Pack¬ 
aging  and  Allied  Trades  Research 
Association.  The  publication 
also  includes  a  list  of  the  names 
of  research  workers  and  a  subject 
index. 
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Pest  Infestation 


r 

A  STRIKING  increase  in  the  amount 
of  work  carried  out  by  the  Pest 
Infestation  Laboratory  for  the 
Colonies  is  noted  in  a  recent  re¬ 
port.*  Special  investigations  have 
been  carried  out  on  problems  such 
as  the  susceptibility  of  paddy  and 
rice  to  attack  by  mites  and  the 
underground  storage  of  grain  in 
pits. 

Whether  or  not  they  can  sur¬ 
vive  the  winter  in  unheated  build¬ 
ings  is  a  major  factor  affecting  the 
prevalence  and  importance  of 
pests  in  Britain.  The  ability  to 
stantl  the  cold  varies  from  species 
to  species  and  has  to  be  specially 
determined  for  each  one. 

An  investigation  on  the  biology 
and  behaviour  of  the  khapra 
beetle  has  been  started.  Be¬ 
cause  of  the  ability  of  this  beetle 
to  thrive  in  very  dry  conditions, 
it  has  become  one  of  the  few 
serious  pests  in  malt  stores.  A 
survey  of  the  incidence  and  dis¬ 
tribution  of  the  insects  has  been 
made  at  maltings  and  work  on 
feeding  habits,  rest  periods,  and 
so  on  is  in  progress  in  the  labor¬ 
atory. 

The  Laboratory  is  developing  a 
quick  electrical  method  for  de¬ 
termining  the  moisture  content  of 
cereals,  which  promises  to  be 
much  faster  than  any  other 
method  now  in  use.  It  takes  about 
five  seconds  to  test  grain  in  sack 
or  bulk.  The  device,  needing 
neither  battery  nor  a  mains  con¬ 
nexion,  does  not  give  as  accurate 
results  as  most  other  methods 
but  it  is  extremely  simple,  using 
electrodes  pushed  into  the  grain. 
Its  simplicity  and  convenience 
give  it  adv’antages  which  com¬ 
pensate  for  its  lack  of  precision. 
For  example,  it  should  be  possible 
to  test  every  sack  of  a  consign¬ 
ment  of  grain  as  fast  as  it  is  de¬ 
livered  ;  it  is  even  possible  to 
compare  the  top,  middle,  and 
bottom  of  the  same  sack.  The 
most  obvious  use  for  it  would  be 
in  testing  when  buying  grain, 
especially  when  the  grain  must 
not  be  damper  than  a  certain  level. 

The  study  of  the  white  deposit 
on  brazil  nuts,  which  reduces 
their  market  value,  has  been  con¬ 
tinued.  Evidence  obtained  on 

*  Pest  Infestation  Research  /9SJ.  Pub¬ 
lished  by  H.M.S.O.  for  D.S.I.R.  Price  as. 
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ships  bringing  the  nuts  to  Britain 
shows  that  development  of  the  de¬ 
posit  is  related  to  air  movement. 
Whitened  nuts  were  all  distributed 
along  air  passages  in  the  stowages. 
Whiteness  does  not  develop  if 
there  is  little  ventilation  or  if  there 
is  plenty.  There  is  no  explana¬ 
tion  at  the  moment  for  this  curious 
result. 

A  large  scale  experiment  on  the 
air-tight  storage  of  grain,  using 
Atle  wheat,  is  now  in  progress.  It 
was  harvested  by  combine  at  an 
average  moisture  content  of  over 
20  per  cent,  and  elevated  without 
further  cleaning  into  two  lo  ton 
silage  bins.  The  bins  were  filled 
almost  completely  and  then  sealed. 
Samples  of  the  grain  were  sealed 
in  cans,  half  immediately  after 
harvest  and  half  after  drying  to  a 
moisture  content  of  14  per  cent. 
These  cans  were  stored  in  condi¬ 
tions  as  near  as  possible  to  those 
expected  in  the  silo  bins,  and  at 
intervals  some  were  opened  for 
examination. 

The  carbon  dioxide  concentra¬ 
tion  in  the  bins  rose  rapidly,  the 
oxygen  concentration  being  re¬ 
duced  to  nothing  after  a  few 
weeks.  During  the  first  few 
weeks  there  was  an  increase  in 
internal  pressure  which  was  re¬ 
lieved  by  letting  the  air  out  at  in¬ 
tervals.  VV'ithin  15  days  of  seal¬ 
ing,  the  carbon  dioxide  concentra¬ 
tion  was  more  than  qo  per  cent.; 
when  it  reached  95  per  cent,  there 
was  no  further  change  or  increase 
in  pressure. 

Further  tests  have  been  under¬ 
taken  of  the  effectiveness  of  im¬ 
pregnating  sacking  with  a  mixture 
of  pyrethrins  and  piperonyl  bu- 
toxide.  In  two  series  of  experi¬ 
ments,  small  impregnated  “sack- 
lets"  containing  cereals  were  ex¬ 
posed  to  attack  by  flour  beetles. 
One  set  of  sacklets  was  stored  in 
the  dark,  and  one  set  was  exposed 
to  sunlight  or  diffused  daylight. 
The  sacklets  stored  in  the  dark, 
without  change  of  foodstuff,  kept 
their  insecticidal  properties  for 
about  nine  months.  Those  ex¬ 
posed  to  light  had  lost  theirs  in 
less  than  six  months.  Experi¬ 
ments  on  a  larger  scale,  using  2 
cwt.  sacks,  bore  out  these  results. 

At  the  request  of  the  Ministry 
of  Agriculture  and  Fisheries,  a 


team  has  been  investigating  the 
control  of  the  cacao  moth  in  a 
“mixed"  London  warehouse. 
This  insect  has  been  responsible 
for  an  increasing  number  of  in¬ 
festations  during  the  last  few 
years.  A  comparison  was  made 
of  different  spraying  techniques, 
one  floor  of  the  warehouse  being 
devoted  to  each. 

The  results  of  the  first  season’s 
work  suggest  that  the  officially 
recommended  treatment  is  satis¬ 
factory  for  the  protection  of 
bagged  goods  against  this  insect. 
The  treatment  is,  however,  some¬ 
what  laborious  and  complicated. 
An  alternative  treatment  using  a 
portable  machine,  producing  a 
dense  mist  of  insecticide,  appears 
likely  to  give  equally  good  protec¬ 
tion  and  is  more  convenient. 

One  of  the  special  investigations 
reported  in  the  Colonial  Liaison 
Section  was  on  filth  contamination 
of  maize  meal,  the  staple  food  of 
Africans  in  many  parts  of  Africa. 
The  grain  is  attacked  by  insects 
and  rodents  at  almost  every  stage. 
In  many  of  the  territories,  the 
hammer  mill  has  been  introduced 
to  provide  maize  meal,  replacing 
the  old  method  of  winnowing  the 
grain  and  grinding  between  stones 
or  by  pestle  and  mortar.  In  the 
hammer  mill,  the  insects  etc.  are 
ground  up  with  the  maize.  The 
meal  produced  is  often  said  by 
Africans  to  be  less  appetising  than 
that  made  by  their  womenfolk  in 
the  old  way  and  they  sometimes 
complain  that  it  causes  stomach 
upsets.  Samples  of  the  maize 
meal  in  East  and  Central  Africa 
were  analysed  by  several  labora¬ 
tories  in  Great  Britain.  The  re¬ 
sult  showed  that  there  were  up  to 
22,000  insect  fragments  and  up  to 
70  rodent  hairs  per  25  g.  of  meal. 
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Milk  and  Vlilk  Products  in  India 


Fifty-five  papers  were  presented 
at  a  symposium  on  “  Recent  Ad¬ 
vances  in  Biochemistry  of  Milk 
and  Milk  Products,”  held  in 
Bangalore,  India,  during  April, 
1954,  under  the  joint  auspices  of 
the  Indian  Dairy  Science  Associa¬ 
tion  and  the  Society  of  Biological 
Chemists. 

The  chemical  composition  of 
the  milk  of  cows,  buffaloes,  goats, 
and  sheep  and  that  of  human 
milk  has  been  studied,  by  analys¬ 
ing  over  1,300  composite  samples 
for  different  constituents.  The 
composition  of  animal  milk  showed 
variations  in  the  different  regions 
as  also  in  breeds.  The  estima¬ 
tions  of  phospholipids,  biotin, 
pantothenic  acid  and  folic  acid  in 
milk  from  different  species  of 
animals  and  in  milk  products  has 
been  carried  out  in  detail.  A  sys¬ 
tematic  investigation  of  the  choline 
content  of  milk  in  order  to  find 
out  the  relation  between  choline 
intake  and  the  incidence  of  infan¬ 
tile  cirrhosis  has  been  undertaken. 
If  the  preliminary  findings  can 
be  substantiated,  it  would  make  a 
valuable  contribution  to  present 
knowledge.  The  amino  acids  in 
buffalo  milk  and  the  proteins  of 
skimmed  buffalo  milk  have  also 
been  investigated.  The  effect  of 
different  heat  treatments  of  milk 
and  of  feeding  iodinated  casein  on 
yield  and  composition  of  milk, 
and  the  preparation  of  a  fortified 
composite  protein  food  with  milk 
casein  as  the  base,  are  other  lines 
of  work  engaging  the  attention  of 
workers. 

An  electron  microscopic  investi¬ 
gation  of  the  external  morphology 
of  some  important  lactic  acid 
bacteria,  including  evidence  for 
active  stages  of  cell  division, 
separation,  and  internal  structure 
of  bacteria,  was  also  described. 

In  the  analysis  of  milk  and  milk 
products,  a  rapid  method  has  been 
ev’olved  for  distinguishing  cow 
milk  from  buffalo  milk  by  ultra¬ 
violet  light,  by  which  cow  milk 
appears  yellow  owing  to  the  pres¬ 
ence  of  carotene.  A  rapid  and 
accurate  paper  chromatographic 
method  for  the  quantitative  deter¬ 
mination  of  lactose  in  milk  has 
been  developed  {\  aturwissen- 
schaften,  40,  343,  1953).  Since 


lactose  is  the  least  variable  among 
the  major  constituents  of  milk,  the 
method  can  be  used  for  detecting 
adulteration  in  milk. 

In  the  section  on  the  technology 
of  milk  and  milk  products,  the 
problems  of  milk  processing  under 
tropical  conditions  were  discussed 
in  two  papers  presented  by  the 
.\.P.V\  Co.  In  India  clarified 
butter  (ghee)  is  widely  used  and 
studies  have  been  conducted  on  the 
chemical  analysis  and  the  physico¬ 
chemical  factors  involved  in  the 
washing  of  cream  preparatory  to 
its  clarification.  The  preservation 
of  milk  sweets  with  antioxidants, 
gas  packing,  incorporation  of 
mould  inhibitors,  such  as  sodium 
propionate,  and  the  influence  of 


The  methods  used  and  results  ob¬ 
tained  from  filth  tests  on  wheaten 
flour  recently  carried  out  in 
Belgium  in  accordance  with  that 
now  generally  prescribed  in  the 
United  States  have  been  described 
by  G.  P.  Peeters  of  the  Central 
Laboratories  of  the  Belgian  Minis¬ 
try  of  Commerce  {Brot  und 
Gebdck,  1953,  No.  6,  June). 

American  regulations  allow  a 
choice  between  two  methods  of 
artificial  digestion,  using  either 
pancreatic  juice  or  hydrochloric 
acid.  The  first  of  these  methods  is 
somewhat  costly  in  time  anti 
materials  and  has  the  further 
drawback  that,  in  the  course  of 
the  process,  the  flour  becomes  so 
light  that  it  ascends  to  the  water 
oil  boundary,  a  number  of  filth 
particles  thus  being  lost.  The 
hydrochloric  acid  method,  on  the 
other  hand,  takes  only  a  few 
minutes  and  requires  no  more  than 
17  ml.  of  hydrochloric  acid  for 
an  effective  segregation  of  the  im¬ 
purities.  This  latter  method  has 
therefore  been  adopted  in  Bel¬ 
gium. 

The  Wildman  trap  flask,  origin¬ 
ally  used  for  this  test,  has  been 
superseded  by  a  new,  specially 
developed  separating  funnel  which 
permits  the  almost  complete  elimi¬ 
nation  of  flour  residue  prior  to  the 
microscopic  test. 

For  the  same  purpose,  the 
Belgian  laboratory  has  also  de¬ 


factors  as  quality,  heat  treatment 
at  90®C.,  and  addition  of  2  per 
cent,  salt  on  the  deterioration  of 
butter  samples  in  cold  storage 
have  been  elucidated. 

The  continued  effects  of  feeding 
curds  on  the  intestinal  flora  and 
biosynthesis  of  thiamine  in  rats 
(Xature,  171,  608,  1953)  clearly 
pointed  out  the  influence  of  curds 
in  synthesising  thiamine,  resisting 
the  action  of  sulpha  drug  regard¬ 
ing  the  suppression  of  coliform 
organisms,  and  leaving  a  slightly 
persistent  beneficial  effect  on  the 
host  for  a  short  while. 

In  tests  carried  out  on  human 
subjects,  curd  feeding  indicated  a 
general  improvement  in  the  over¬ 
all  thiamine  nutritional  status  of 
the  subjects.  The  data  were  found 
to  be  statistically  significant. 


veloped  another  device,  consist¬ 
ing  of  a  tube,  4  cm.  in  diameter 
and  50  cm.  in  height,  closed  at  the 
bottom  with  a  glass  filter  funnel 
and,  at  the  top,  with  a  rubber 
stopper  carrying  an  inverted  funnel 
of  a  diameter  equal  to  the  inner 
diameter  of  the  tube.  Into  the 
separating  funnel,  containing 
petroleum  ether,  air  is  pumped 
from  above  so  that  the  ether  is 
blown  into  the  tube.  The  impuri¬ 
ties  are  “wetted”  and  rise  with 
the  ether;  at  the  same  time,  they 
are  pushed  upwards  by  the  pres¬ 
sure.  The  ether  now  containing 
the  impurities  is  siphoned  off  and 
tested  microscopically. 

The  results  obtained  by  this 
rapid  method  are  at  least  as 
accurate  as  those  obtained  with 
the  Wildman  trap  flask,  but  not 
quite  so  accurate  as  those  obtained 
by  using  the  specially  designed 
separating  funnel,  which  is  there¬ 
fore  preferred. 

These  different  methods  have 
been  used  for  testing  samples  of 
wheaten  flour  of  Belgian  and 
American  origin  to  ascertain  their 
contents  of  rodent  hairs  and  insect 
particles.  The  samples  of  Ameri¬ 
can  origin  were  found  to  contain 
considerably  fewer  impurities  than 
those  of  Belgian  origin,  showing 
that  some  improvements  must  be 
made  in  European  methods  if  flour 
is  to  be  adequately  protected 
against  insects  and  rodents. 


Filth  T<‘st  for  Flour 
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Perforated  dip  tins  containing  grapes  are  loaded  on  to  the  dipping  frame  on  the  tractor  for  transport  to  the  dip. 


The  Drying  of  Vine  Fruits 

F.  Penman  and  F.  S.  Oldham 

C.S.I .R.O.  Research  Station,  Merhein  Department  of  Agriculture,  IVentworth ,  \.S.W. 

Vine  fruits  grown  in  .Australia  for  drying  purposes  are  sultanas,  currants,  and  gordos 
(Muscat  Gordo  Blanco) ;  in  addition,  small  quantities  of  Waltham  Cross  grapes  are  dried 
as  raisins.  Sultanas  account  for  about  two-thirds  of  the  Australian  production  of  dried  vine 
fruits.  Of  the  remainder,  currant  production  has  so  far  considerably  exceeded  that  of  lexias. 


The  stage  of  maturity  at  which 
grapes  are  picked  for  drying  is 
most  important.  The  maximum 
juice  density  of  mature  grapes  of 
any  particular  sort  varies  from 
year  to  year  by  as  much  as  2° 
Baurne  in  sultanas,  so  that  it  is 
difficult  to  set  a  standard  of  sugar 
content  to  be  reached  before  pick¬ 
ing  begins.  A  juice  density  of 
11°  Baume  should  be  aimed  at, 
but  as  the  drying  season  is  short 
it  is  sometimes  impracticable  in 
seasons  of  low  sugar  content  to 
wait  for  this.  Picking  may  have 
to  begin  when  only  io°  is  reached. 
On  the  other  hand,  in  years  of 
high  sugar,  12°  or  more  may  be 

f’n  pan'd  at  the  request  of  the  Dried 
Fruits  Pr(x;essing  Committee,  this  report 
has  f)een  made  available  by  the  Commit¬ 
tee  to  the  Australian  State  Departments 
of  .Agriculture  interested  in  drierl  vine 
fruits.  It  is  concerned  only  with  sun-drv- 
ing  methods,  and  has  particular  reference 
to  irrigation  areas.  The  Dried  Fruits 
Processing  Committee  works  under  the 
aegis  of  C.S.I. R.O. 
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reached  before  harvesting  com¬ 
mences. 

As  a  rule  there  is  little  good 
drying  weather  left  after  the  com¬ 
pletion  of  harvesting,  so  that  in 
general  it  is  not  good  practice  to 
delay  commencement  much  more 
than  a  week  after  normal  starting 
time;  in  addition,  better  grades 
are  usually  produced  in  the  earlier 
part  of  the  harvest,  drying  is 
quicker,  and  handling  costs  are 
le.ss.  These  advantages  must  be 
set  off  against  a  possible  loss  of 
tonnage  if  harvesting  is  com¬ 
menced  too  soon. 

Investigations  at  the  Common¬ 
wealth  Research  Station,  Merbein, 
have  shown  that  1°  Baume  in¬ 
crease  in  the  juice  density  of  green 
sultanas  can  mean  an  increase  of 
about  7  cwt.  per  acre  in  dried  fruit 
production.  Each  grower  has  to 
make  his  own  decision  based  on 
such  factors  as  size  of  his  crop, 
labour,  rack  space  available,  and 
the  kind  of  grapes  being  grown. 


h'or  grapes  grown  under  irriga¬ 
tion,  it  is  essential  that  soil  mois¬ 
ture  content  be  maintained  during 
picking  and  a  pre-harvest  water¬ 
ing  is  necessary.  Irrigation  delays 
maturity  somewhat  and  it  is  often 
good  policy  to  withhold  water 
from  a  portion  of  the  vineyard, 
thus  permitting  an  earlier  start  on 
this  portion  of  the  farm.  It  is 
necessary  to  irrigate  such  areas 
immediately  after  picking. 

Currants  are  generally  picked 
first,  but  if  no  rain  damage  has 
occurred  and  sugar  content  of  cur¬ 
rants  is  still  low  at  the  usual  har¬ 
vest  time,  it  sometimes  pays 
growers,  who  have  both  varieties, 
to  pick  some  of  the  sultanas  first. 
If  currants  are  not  damaged,  a 
better  sample  may  be  obtained  by 
later  picking,  whereas  early  pick¬ 
ing  of  sultanas  often  gives  good 
grades.  For  mixed  plantings,  the 
usual  sequence  is  to  pick  currants, 
then  sultanas,  finishing  with  gordos 
and  VV^althams. 
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The  tank  is  filled  to 
the  desired  level  with 
water  and  carbonate  of 
potash  is  added  at  the 
rate  of  i  lb.  to  4  gal.  of 
water.  This  is  added 
slowly,  with  constant 
stirring.  The  correct 
amount  of  dipping  oil  is 
added,  according  to  the 
maker’s  direction.  It  is 
not  desirable  to  recom¬ 
mend  a  particular  com¬ 
mercial  dipping  oil,  be¬ 
cause  manufacturers  are 
continually 


improving 
their  products,  and  what 
may  be  the  best  in  one 
season  may  be  out¬ 
classed  by  another  the 
next  season.  The  Com¬ 
monwealth  Research 
Station,  C.S.I.R.O., 
Merbein,  Victoria,  has 
the  matter  under  con¬ 
stant  review  and  information  on 
the  characteristics  of  various  dip¬ 
ping  oils  is  made  available  period¬ 
ically  to  the  industry. 

As  the  level  of  the  liquid  in  the 
tank  falls,  it  is  maintained  by 
adding  stock  liquid.  If  necessary, 
its  alkalinity  is  adjusted  by  add¬ 
ing  caustic  potash  until  thymol- 
phthalein  test  paper  dipped  into 
the  well-stirred  liquid  changes  to 
an  intermediate  blue  colour. 


Bulk  dipping  of  vine  fruit,  using  double  hoist.  Ona  set  has  drained  over  the  dip  tank  after  dipping  and 
is  about  to  be  swung  back  to  the  tractor  for  transport  to  drying  racks. 


310 


August,  1954 — Food  Manufacture 


Spreading  and  Drying 

It  is  recommended  that  racks 
should  be  filled  from  the  top 
downwards  to  allow  all  loose 
berries  to  fall  through  to  the 
bottom  tier.  A  hessian  is  placed 
on  the  bottom  tier  to  collect  them, 
and  no  other  fruit  is  placed  on  this 
tier.  The  reason  is  that  loose 
berries  always  yield  a  poorer 
quality  than  the  rest,  and  it  is 
desirable  for  these  to  be  segre¬ 
gated.  If  racks  are  filled  from 
the  bottom  upw'ards,  most  of  the 
loose  berries  are  caught  and  held 
by  the  other  fruit. 

Thin,  even  spreading  is  neces¬ 
sary  for  quick  and  satisfactory 
drying.  On  a  4  ft.  rack,  12  to  14 
buckets  are  sufficient  to  fill  each 
tier  in  a  10  ft.  panel.  Thicker 
spreading  delays  drying  and  en¬ 
courages  mould  in  bad  drying 
weather.  As  they  come  under 
notice,  bunches  with  broken  or 
wasted  berries,  or  mould,  should 
be  picked  out  for  drying  separ¬ 
ately.  A  spreading  tray  is  recom¬ 
mended,  as  fruit  can  be  evenly 
spread  without  having  to  be  moved 
after  placing  on  the  rack,  thereby 
minimising  the  number  of  loose 
berries. 

A  suitable  tray  is  made  of  gal¬ 
vanised  iron  about  23  in.  x  19  in.  x 
3  in.  deep,  with  one  side  removed. 
The  fruit  is  tipped  on  the  tray  and 
spread  evenly.  The  tray  is  then 
put  on  the  rack  where  the  fruit  is 
to  be  placed.  The  back  end  of  the 
tray  is  slightly  raised  and  jerked 
backwards  so  that  the  fruit  falls  in 
position  and  does  not  have  to  be 
moved  again.  Another  advantage 
is  that  racks  may  be  filled  from  one 
side.  Filling  from  the  top  down¬ 
ward  can  be  done  only  when  racks 
are  in  good  order  and  tiers  are 
well  strained.  After  filling  the  top 
tier,  several  panels  of  it  must  be 
raised  about  8  in.  in  order  to  have 
sufficient  room  to  fill  the  next  tier. 
This  can  be  done  by  lifting  the  tier 
and  propping  it  up  with  pieces  of 
wood  of  the  right  length,  placed 
near  the  rack  posts. 

Fruit  should  be  protected  from 
the  sun  by  side  curtains  for  the 
first  day  or  two  after  dipping,  and 
later  during  very  hot  weather, 
especially  on  the  western  side  of 
the  rack,  as  colour  is  apt  to  suffer 
by  sunburning.  Protection  from 
rain  should  be  provided  at  all 
times,  as  wetting  of  fruit  delays 
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drying,  reduces  grades,  and  en¬ 
courages  mould. 

Spraying  of  the  fruit  on  the 
drying  rack  may  be  carried  out  to 
assist  drying  in  poor  weather. 
Spraying  causes  a  deeper  colour 
in  the  fruit,  therefore  fruit  on 
racks  should  not  be  sprayed  if 
good  weather  prevails.  Under 
continuously  poor  conditions,  dip 
containing  double  the  usual 
amount  of  carbonate  of  potash 
should  be  used  as  a  spray. 

Removal  from  Rack 

Fruit  must  be  left  on  the  rack 
until  quite  dry.  The  few  berries 
which  dry  out  more  slowly  than 
the  bulk  of  the  fruit  should  be 
allowed  to  dry  before  the  fruit  is 
disturbed.  Fruit  should  separate 
readily  from  the  bunches  when 
lightly  rubbed  with  the  fingers, 
and  should  shake  down  easily.  If 
taken  off  too  early,  a  definite  de¬ 
terioration  in  colour  and  value 
occurs.  Rack-dry  fruit  should  be 
shaken  down  and  not  rubbed  off 
with  sticks  or  hoe  handles,  as  this 
crushes  berries  and  stickiness  re¬ 
sults.  Fruit  should  be  spread  on 
hessians  as  soon  as  possible  after 
shaking  down,  as  loss  of  colour 
occurs  if  it  is  left  in  heaps  before  it 
is  completely  dry. 

PTuit  should  be  spread  evenly 
and  thinly  on  hessians  and  ex¬ 
posed  to  the  sun  until  it  is  com¬ 
pletely  dry,  one  or  two  days  of  hot 
weather  usually  being  sufficient. 
If  a  green  tinge  persists  in  the 
fruit,  it  may  be  sprayed  with  water 
in  the  morning. 

Sisalkraft  has  proved  useful  on 
the  drying  ground.  A  sheet  laid 
on  the  ground  under  the  hessian 
prevents  moisture  rising  out  of  the 
ground  and  also  holds  heat  from 
the  sun,  thereby  hastening  drying. 
If  rain  threatens  or  nights  are 
dewy,  fruit  is  rolled  into  the  centre 
of  the  hessian,  and  the  sides  of  the 
hessian  doubled  over  the  top. 
Sisalkraft  folded  over  in  the  same 
manner  helps  in  protecting  the 
fruit.  Fruit  should  be  spread  out 
again  in  the  morning  or  as  soon  as 
the  weather  clears.  When  drying 
is  completed  the  fruit  is  placed  in 
sweat  boxes  and  sent  to  packing 
houses  for  processing. 

The  Mixed  Dip 

The  plant  generally  used  for  the 
mixed  dip  is  a  75  gal.  galvanised 


iron  tank,  beneath  which  provision 
is  made  for  wood  fuel  heating,  two 
to  four  flues  passing  from  the  rear 
of  the  fire  box  through  the  dip  into 
a  common  exhaust  flue  at  the 
stoking  end.  Usually,  one  bucket 
of  fruit  is  dipped  at  a  time,  but 
devices  for  dipping  two  buckets  at 
a  time  are  used  by  some  growers. 

Preparing  the  Dip 

The  tank  is  filled  with  water, 
and  for  each  75  gal.  3J  lb.  car¬ 
bonate  of  potash  and  2]  pints  dip¬ 
ping  oil  are  added  and  the  whole 
stirred. 

The  mixture  is  heated  to  i8o°F. 
and  2|  lb.  caustic  soda  is  added 
for  each  75  gal.  If  the  fruit  does 
not  crack  satisfactorily  when 
dipped  in  a  sample  bucket,  more 
caustic  soda  should  be  added, 
about  I  lb.  at  a  time,  until  it  does 
so.  Within  a  few  minutes  of 
dipping,  a  number  of  small  cracks 
should  appear  on  some  of  the 
berries. 

The  temperature  should  be 
maintained  at  i8o°F.  during  dip¬ 
ping,  and  the  dip  should  not  be 
heated  to  higher  temperatures 
when  not  in  use.  The  appearance 
of  the  fruit  should  at  all  times  be 
taken  as  a  guide  to  the  concentra¬ 
tion  of  caustic  soda.  If  over¬ 
cracking  occurs,  the  concentration 
of  caustic  soda  should  be  de¬ 
creased.  In  the  Swan  Hill  district 
of  Victoria,  the  fruit  is  usually 
cracked  more  heavily,  a  tempera¬ 
ture  of  185°  F.  being  used.  Theuse 
of  four  pints  of  Syntholene  (com¬ 
mercial  ethyl  oleate)  to  replace  the 
2^  pints  of  dipping  oil  has  given 
good  drying  results  in  this  district. 

Dipping,  Spreading,  Spraying,  and  Dry  ing 

In  contrast  to  the  cold  dip,  the 
fruit  should  be  immersed  with  a 
sweeping  motion  for  one  or  two 
seconds  only,  allowed  to  drain, 
and  promptly  spread  on  the  rack. 
Delay  with  hot-dipped  fruit  causes 
darkening  in  colour  and  therefore 
a  lower  grade  of  dried  fruit.  If  the 
fruit  on  the  racks  becomes  wet 
with  rain,  or  if  bad  drying  con¬ 
ditions  persist  for  some  time,  the 
following  mixture  should  be 
sprayed  on  it  as  soon  as  there  is  a 
dry  morning: 

Caustic  potash  . .  . .  6  Ib. 

Sodium  sulphite  . .  . .  5  Ib. 

Dipping  oil  ..  ..  i  pt. 

Water  . .  . .  •  •  25  gal. 
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The  Sulphite  Dip 

The  advantage  of  the  sulphite 
dip  over  the  mixed  dip  is  that  it 
yields  fruit  of  a  somewhat  lighter 
and  more  uniform  colour.  It  also 
discourages  mould  growth,  fer¬ 
mentation,  and  vinegar  flies  in 
bad  seasons.  Higher  temperatures 
and  more  severe  cracking  do  not 
cause  as  much  darkening  as  with 
the  mixed  dip.  Because  of  the 
additional  degree  of  protection 
during  drying  offered  by  the  sul¬ 
phite  dip,  growers  might  be  pre¬ 
pared  to  consider  later  har\’esting 
than  they  feel  they  could  adopt 
with  the  mixed  dip. 


This  mixture  can  be  used  at  half 
strength  if  weather  conditions  have  ui 
not  been  very  adverse,  but  it  is  im-  is 
portant  that  spraying  should  not  be  7; 
done  when  the  fruit  is  wet  or  when 


rain  is  falling.  Cold-dip  mixture 
may  be  used  instead  of  the  above 
mixture.  After  hot  dipping  and 
drying  on  the  racks,  the  fruit  is 
handled  as  for  cold-dipp)ed  fruit, 
except  that  a  shorter  period  of 
ex{X)sure  of  the  fruit  to  the  sun 
usually  will  suffice,  and  there  is  no 
need  for  treatment  for  removal  of 
green  tinge,  which  is  absent  from 
hot-dipped  sultanas. 


The  plant  is  the  same  as  that 
ed  for  the  mixed  dip.  The  tank 
filled  with  water  and  for  each 
;  gal.  are  added  15  lb.  of  sodium 


sulphite  and  2]  pints  of  dipping 
oil.  The  whole  is  stirred  well  and 
heated  to  180° — igo^F". 

When  the  dip  reaches  this  tem- 


The  fruit  i>  dried  on  the  racks,  the  operation  being  completed  on  hessians. 


Dried  fruit,  transported  in  “  sweat  boxes,** 
being  unloaded  at  the  packing  house  door. 
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perature,  3  lb,  of  caustic  potash  is 
added,  and  tested  for  cracking. 
There  are  limitations  on  the  kind 
of  dipping  oil  which  can  be  used 
in  the  sulphite  dip,  because  a  pre¬ 
cipitate  is  thrown  down  with 
certain  oils.  Peanut  and  cotton¬ 
seed  oils  and  “  Mobil  Special 
Fruit  Dipping  Oil”  have  been 
found  suitable. 

The  dipping,  spreading,  spray¬ 
ing,  and  drying  are  the  same  as 
for  the  mixed  dip.  Hot  dips 
should  be  changed  after  each  day's 
dipping  or,  if  the  fruit  is  in  good 
condition,  after  2,000  to  3,000  dip 
tins  of  fruit  have  been  put  through 
the  standard  75  gal.  mixture. 

Drying  of  Currants  and  Gordos 

The  juice  density  of  currants 
should  be  relatively  high  before 
the  grapes  are  picked  and  if  pos¬ 
sible  should  be  13^°  Baume  at  the 
beginning  of  harvest.  On  many 
vineyards,  however,  this  maturity 
is  not  reached  when  picking 
must  be  commenced.  When  the 
maximum  practicable  maturity  is 
reached,  the  currants  are  picked 
and  placed  on  the  racks  without 
being  treated  in  any  way.  Thin, 
even  spreading  is  essential  for 
quick  drying  and  the  use  of  a 
spreading  tray  is  recommended. 
As  filling  of  the  rack  progresses, 
side  curtains  should  be  let  down, 
shade  dried  currants  being  superior 
to  those  exposed  to  the  sun.  In 
wet  weather,  curtains  should  be 
raised  immediately  after  the  rain 
to  permit  rapid  drying  of  the  sur¬ 
face  of  the  fruit,  and  thus  make 
the  fruit  less  liable  to  develop 
mould.  Every  effort  should  be 
made  to  prevent  the  fruit  from 
being  wetted  during  rain. 

The  fruit  should  remain  on  the 
rack  until  almost  dry  enough  to 
box.  Some  of  the  seeded  berries 
will  not  be  completely  dry,  but 
they  should  be  dry  enough  not  to 
cause  stickiness  in  handling  the 
fruit  on  the  hessians.  It  is  then 
shaken  down  and  spread  thinly  on 
hessian.  It  is  exposed  to  the  sun 
for  several  days  and  should  be 
rolled  into  heaps  in  the  evening 
while  the  fruit  is  still  a  little  warm 
and  spread  out  again  in  the  morn¬ 
ing.  When  quite  dry,  the  fruit  is 
put  into  sweat  boxes  and  delivered 
to  the  packing  house. 

Gordos  should  be  dried  by  a 
plain  caustic  dip.  This  gives  a 
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raisin  with  a  tough  skin  which  is 
very  desirable  when  the  fruit  is 
put  through  the  de-seeding  pro¬ 
cess. 

The  Plain  Caustic  Dip 

The  dip  is  made  by  adding  2  lb. 
caustic  soda  per  50  gal.  of  water 
and  heating  to  20o°F.  Extra 
caustic  is  added  to  the  dip  in  ^  lb. 
lots  until  the  grapes  crack  suffi¬ 
ciently  as  described  for  the  hot  dip 
sultana  process.  An  alternative  is 
to  maintain  the  dip  at  boiling 
point ;  for  this  practice,  less  caustic 
soda  is  needed  and  the  dip  is  made 
up  with  lb.  per  50  gal.  of  water. 
Extra  caustic  is  then  added  to  give 
the  cracking  desired.  This  alter¬ 
native  method  gives  a  darker 
coloured  product. 

The  fruit  is  dipped,  drained, 
and  spread  on  the  racks  in  a 
manner  similar  to  that  used  for 
sultanas.  When  ready  to  remove 
from  the  rack,  it  is  shaken  down 
and  spread  on  hessian  and  allowed 
to  dry  thoroughly. 

Gordos  can  be  dried  by  the 
mixed  dip  process,  but  the  process 
is  not  recommended  as  potash 
softens  the  skin  of  the  raisins.  If 
the  mixed  dip  is  used,  it  is  pre¬ 
pared  in  a  similar  manner  to  the 
mixed  dip  for  sultanas.  Gordos 
should  not  be  dried  by  the  cold 
dip.  They  will  dry  by  this 
method,  but  an  inferior  soft- 
skinned  product  is  the  result. 

Waltham  Cross  make  good 
raisins  and  should  be  treated  in  a 
similar  manner  to  Gordos.  Slightly 
lower  caustic  soda  concentrations 
are  usually  found  to  give  satisfacr 
tory  cracking  of  the  berries. 

Dry  ing  of  Table  Raisins 

Gordos  and  Walthams  are  both 
satisfactorily  used  for  the  produc¬ 
tion  of  table  raisins  used  for  this 
purpose  and  both  make  good  table 
raisins. 

Sun  drying  of  table  raisins  is  a 
long  and  tedious  process,  involv¬ 
ing  considerable  labour  in  stack¬ 
ing  and  unstacking  trays  if 
weather  is  unfavourable. 

Table  raisins  are  now  dehy¬ 
drated  in  packing  houses,  so  that 
there  is  little  scope  for  sun  drying 
by  growers.  Unless  already  ex¬ 
perienced,  growers  are  advised  to 
try  the  procedure  outlined  below 
with  small  quantities  only. 

Nothing  but  the  best  fruit  should 


be  used  and  it  should  be  left  on 
the  vines  until  quite  mature. 
Bunches  should  be  trimmed  to 
remove  small  or  damaged  berries 
and  placed  on  wooden  trays,  4  ft. 
X  3  ft.  The  fruit  is  packed  closely 
without  placing  bunches  two  deep, 
with  about  50  lb.  of  fruit  per  tray. 
Close  packing  ensures  compact 
bunches  when  dr\’. 

Trays  are  placed  in  the  open. 
If  nights  are  dewy  or  rain  occurs, 
trays  must  be  stacked  until  con¬ 
ditions  permit  the  fruit  to  be  ex¬ 
posed  again.  In  seven  to  14  days, 
according  to  how  drying  is  pro¬ 
gressing,  the  trays  are  turned  by 
placing  an  empty  tray  on  top  of  a 
full  one  and  quickly  turning  the 
two  trays  together.  The  fruit 
must  be  left  on  the  trays  until 
thoroughly  dry. 


Small  Elefirie  Motors 

Practical  guidance  to  the  main¬ 
tenance  and  overhaul  of  electric 
motors  up  to  i  h.p.,  covering  the 
standard  motors  used  in  industry 
and  in  the  home,  is  given  in  a 
recent  book.*  Each  component 
of  the  motor  is  dealt  with,  and  the 
usual  faults  met  with  and  their 
repair  are  discussed. 

Theory  and  major  repairs  have 
been  deliberately  ignored;  these, 
together  with  actual  rewinding, 
are  matters  for  the  specialist  and 
have  no  place  in  a  book  which 
treats  a  rather  complex  subject  as 
simply  as  possible. 

A  useful  feature  of  this  book, 
which  has  been  compiled  for  the 
maintenance  man,  the  fitter,  and 
all  users  of  motors,  is  an  illus¬ 
trated  dictionary  of  connexions  in 
common  use. 

*  T/ie  Repair  of  the  Small  Electric 
Motor.  By  Karl  Wilkinson,  M.-A.E.T. 
Pp.  180 -xii.  S|K)n.  Price  20s. 


FUTURE  ARTICLES 

Among  the  articles  to  be  pub¬ 
lished  in  forthcominf;  issues  of 
Food  Manufacture  are  the 
following :  “The  Higher  Alkyl 
Gallates,”  “  The  Lobster,” 
Part  I,  “  Mushroom  Growing 
on  Trays,”  “Real  Farmhouse 
Cheese,”  “  Processed  Foods,” 
and  “  The  Drying  of  Sugar 
Beet  Shreds.” 
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Ice  Cream  Stabilisers 

R.  W.  Moncrieff,  B.Sc.,  F.R.I.C. 

Several  stabilisers  are  used  in  the  ice  cream  industry,  those  that  are  used  on  the  widest  scale 
being  gelatin,  locust  bean  gum,  and  the  alginates.  All  three  have  their  special  features,  and  the 
author's  experience  with  stabilisers  leads  him  to  think  that  more  can  be  done  with  them  than  is 
commonly  known. 


s 

a 

c 

i 

c 

1 


4  LL  ice  cream  stabilisers, 
■^whether gelatin,  modified  locust 
bean  gum,  alginate,  or  other  sub¬ 
stance,  are  colloids  possessing 
powerful  hydrophilic  properties. 
The  molecules  of  the  stabiliser  are 
polymeric;  they  consist  of  very 
long  molecules,  which  often  may 
be  several  thousand  times  as  long 
as  they  are  broad,  and  very  much 
longer  than  the  molecules  of  any 
of  the  other  constituents  of  the  ice 
cream  mix.  They  weave  their 
way  in  and  out  of  the  fat,  casein, 
sugar,  and  water  molecules.  All 
along  the  length  of  a  single  stabili¬ 
ser  molecule,  hundreds  of  water 
molecules  clustering  on  to  it  are 
immobilised ;  instead  of  being  able 
to  move  among  other  molecules 
and  to  oscillate  freely,  they  are 
held  firm.  The  whole  structure  of 
the  ice  cream  mix  becomes  less 
fluid,  thicker,  and  more  solid  (Fig. 
I  and  2). 


Resistance  to  Heat 

The  first  function  of  the  stabili¬ 
ser  is  to  mould  the  mix  of  fat, 
sugar,  and  water  into  a  whole, 
and  to  make  it  less  fluid  and  more 


cohesive,  so  that  the  finished  ice 
cream  will  not  melt  as  soon  as  it 
is  taken  out  of  the  refrigerator  or 
ice  box.  Without  a  stabiliser  it 
would  do  so,  especially  if  exposed 
in  a  warm  room. 

Melting  is  caused  by  a  sudden 
increase  in  the  freedom  and  am¬ 
plitude  of  movement  of  the  con¬ 
stituent  molecules;  if  there  are 
long  stabiliser  molecules  thread¬ 
ing  in  and  out  among  hundreds  of 
other  molecules,  and  each  holding 
to  itself  hundreds  of  other  mole¬ 
cules,  and  if  the  whole  mix  is 
honeycombed  with  these  stragg¬ 
ling  stabiliser  molecules,  the  free¬ 
dom  of  movement  of  all  the  other 
molecules  is  greatly  reduced  and 
it  is  accordingly  much  more  diffi¬ 
cult  for  the  mix  to  melt.  In  fact,  a 
stabilised  mix  melts  much  more 
slowly,  which  is  exactly  what  is 
required. 

Thus,  it  follows  that  the  greater 
the  length  of  the  molecules  of 
stabiliser  and,  up  to  a  point,  the 
more  there  are  of  them,  the  more 
slowly  will  the  mix  melt,  and  that 
ice  cream  which  has  a  long- 
delayed  melt  can  be  made  by 
using  a  stabiliser  which  has  ex¬ 


ceptionally  long  molecules.  Such 
a  stabiliser  is  called  a  high  poly¬ 
mer;  a  high  “Bloom”  gelatin 
is  a  high  polymer;  so  is  a  high 
“  grade  ”  alginate. 

The  comparison  of  a  i  per  cent, 
aqueous  solution  of  a  high  grade 
stabiliser  with  a  similar  solution 
of  an  ordinary  one  will  show  that 
the  former  is  much  thicker.  This 
is  a  reliable  test  easily  carried  out 
by  the  ice  cream  manufacturer. 

Freedom  from  Crystallinity 

If  crystals  are  allowed  to  form 
in  an  ice  cream,  its  texture  is  im¬ 
paired.  It  is  one  of  the  functions 
of  a  stabiliser  to  prevent  ice  forma¬ 
tion  in  the  mix,  or  at  least  to 
ensure  that  the  crystals  that  in¬ 
evitably  will  form  are  so  small  that 
they  cannot  be  detected  on  the 
tongue  or  against  the  palate.  Cry¬ 
stallisation  is  a  simple  process 
molecularly ;  it  consists  only  of  the 
molecules  of  one  kind  of  substance 
(water  in  the  present  considera¬ 
tion)  arranging  themselves  in  an 
orderly  way.  The  molecules  of 
water  at  low  temperatures  have  a 
natural  aptitude  for  falling  into  a 
regular  formation,  thus: 

h-o-h  h-o-h  h-o- 

-H  H-O-H  H-O-H  H- 
-O-H  H-O-H  H-O-H 

H-O-H  H-O-H  H-O- 

-H  H-O-H  H-O-H  H- 

and  when  this  happens,  ‘  ‘  hydro¬ 
gen  bonding  ”  takes  place,  as 
shown  below  by  the  dotted  bonds: 

H-O-H  H-O-H  H-O- 
-H  H-O-H  H-O-H  H- 


o 

o  o  0 
0  o 


KEY  TO  FIGURES: 

WATER  MOLECULES 
SUGAR  MOLECULES  ' 
CASEIN  MOLECULES  ^  O 
STABILISER  MOLECULES 


rig.  1.  Molecular  picture  of  an  unstabil¬ 
ised  ice  cream  mix.  All  the  molecules  are 
free  to  move  without  hindrance,  if  the 
temperature  is  above  the  freezing  point. 
When  taken  out  of  a  cold  box  such  a  mix 
would  melt  far  too  rapidly. 

Fig.  2.  Molecular  picture  of  a  stabilised 
ice  cream  mix.  The  long  straggling  stab¬ 
iliser  molecules  inhibit,  even  above  the 
freezing  point,  the  movement  of  most  of 
the  other  molecules.  These  can  move  only 
with  difBculty  and  the  mix  melts  slowly. 


-O-H  H-O-H  H-O-H 
H-O-H  H-O-H  H-6- 
-H  H-6-H  H-6-H  H- 

Instead  of  the  water  (H-O-H) 
molecules  being  free  to  move 
hither  and  thither,  and  free  to 
oscillate,  they  are  fairly  firmly 
fixed,  and  the  water  turns  to  ice. 
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If,  however,  there  are  long 
stabiliser  molecules  straggling 
among  the  countless  water  mole¬ 
cules,  they  hinder  the  orderly  fall¬ 
ing  into  line  of  the  water  mole¬ 
cules,  they  inhibit  freezing  and 
such  orderly  arrangements  of  the 
water,  and  such  molecules  as  can 
form  in  the  spaces  between  the 
stabiliser  molecules  are  only  very 
small  indeed,  as  shown. 


Prevention  of  Separation 

In  the  United  Kingdom  it  is 
usual  to  add  about  i  oz.  per  gallon 
of  an  emulsifier,  usually  G.M.S. 
(glyceryl  monostearate),  to  the 
mix  to  prevent  its  separation  into 
aqueous  and  fatty  layers.  Even 
when  this  separation  does  take 
place,  it  is  only  partial  and  often 
it  consists  simply  of  the  separation 
of  a  small  aqueous  layer  at  the 
bottom  of  the  mix.  Nevertheless 
it  is  objectionable  and  is  particu¬ 
larly  liable  to  happen  when  the 
mix  is  made  and  kept  for  some 
considerable  time  before  it  is 
frozen. 

The  nature  of  the  stabiliser 
which  is  included  in  the  ice  cream 
mix  may  well  be  decisive  in  this 
respect.  If  a  stabiliser  can  be 
used  which  has  both  hydrophilic 
(water-loving)  and  lipophilic  (fat- 
loving)  groups  in  its  constitution, 
it  will  undoubtedly  help  to  prevent 
separation  of  the  mix.  This  it  will 
do  because  one  and  the  same 
stabiliser  molecule  will  attract  to 
itself  not  only  large  numbers  of 
water  molecules  but  also  large 
numbers  of  fat  molecules,  thus 
both  water  molecules  and  fat 
molecules  are  attracted  to  and  find 
lodgment  on  a  single  stabiliser 
molecule. 

How  could  the  mixing  of  fat 
and  water  be  more  intimate  than 
for  both  to  be  tied  to  the  same 
(stabiliser)  molecules? 

When  blocks  of  different  ice 
creams  are  put  on  plates  and 


allowed  to  melt,  it  will  be  found 
that  some  will  be  converted  to  a 
uniform  cream,  while  others  will 
melt  unevenly,  with  the  separation 
of  an  aqueous  whey.  It  is,  how¬ 
ever,  in  the  author’s  view  very 
doubtful  indeed  if  much  import¬ 
ance  should  be  attached  to  the 
nature  of  the  very  slow  melting 
that  occurs  perhaps  over  a  period 
of  several  hours;  some  popular 
ice  creams  show  a  certain  amount 
of  wheying  off  in  this  test.  The 
manufacturer  whose  product  does 
not  do  this  may  frown  at  them, 
but  the  public  like  them. 

What  does  matter  is  the  creami¬ 
ness  of  the  melt  in  the  mouth,  i.e. 
when  melting  takes  place  in  a 
matter  of  seconds.  An  ice  cream 
which  has  had  no  stabiliser  incor¬ 
porated  in  it  will  melt  very  rapidly 
and  will  be  far  too  cold  against 
the  palate,  and  can  be  quite  pain¬ 
ful  to  eat.  A  well-stabilised  ice 
cream  will,  however,  become  more 
creamy  as  it  partially  liquefies  in 
the  mouth.  Once  again  there  may 
be  advantage  in  using  a  high 
grade  of  stabiliser,  because  when 
this  is  done  the  melt  is  naturally 
thicker  and  more  viscous.  It  is 
quite  possible  to  detect  the  extra 
creaminess  in  the  mouth  which 
such  a  stabiliser  will  give,  com¬ 
pared  with  ordinarily  good  ice 
cream  made  with  an  average  one. 


The  fact  that  a  volume  has  reached 
its  fourth  edition  is  fairly  sound 
proof  of  its  usefulness  to  those 
for  which  it  was  first  written. 
As  the  authors  remark  in  their 
preface  to  the  new  edition,*  the 
long  interval  which  has  elapsed 
since  the  publication  of  the  third 
one  (July,  1939)  has  been  due  to 
war  circumstances.  During  that 
interval  an  enormous  number  of 
contributions  have  been  made  to 
the  science  of  fluorescence  analy¬ 
sis,  and  it  has  been  px)ssible  after 
so  long  a  period  to  cut  out  much 
of  the  dead  wood  rendered  obso¬ 
lete  since  the  first  edition  was  pub¬ 
lished  in  1933. 

The  change  which  has  taken 

•  Fluorescence  Analysis  in  Ultra-violet 
Light.  By  J.  A.  Radley,  M.Sc.,  F.R.I.C., 
and  Julius  Grant,  M.Sc.,  Ph.D.,  F.R.I.C. 
4th  Edition  (revised).  Pp.  560  +  xvi. 
Chapman  and  Hall.  Price  52s.  6d. 


Retentioii  of  Shape 

Retention  of  shap)e  is  desirable ; 
if  ice  cream  is  sold  as  blocks  (par¬ 
ticularly  if  chocolate-coated),  the 
longer  these  will  keep  their  sharp 
edges  and  corners  the  better.  This 
propjerty  is  very  closely  tied  to 
that  of  slow  melt-down,  but  it  is 
by  no  means  identical  with  it. 
Some  ice  creams  will  retain  their 
shapje  for  a  long  time  and  then 
collapse  quite  suddenly  as  a  whole, 
others  droop  at  the  edges  and 
corners  very  quickly  but  may  in 
the  end  outlast  the  first  class. 
Shap)e  retention  is  apparently  due 
to  the  formation  of  a  weak  jelly 
structure  in  the  ice  cream.  There 
seems  to  be  nothing  against  this, 
indeed  it  may  make  the  product 
more  attractive.  Clearly  those 
stabilisers  which,  apart  from  their 
use  in  ice  cream,  are  commonly 
used  for  jellies  will  be  most  likely 
to  give  good  results  in  this  respject. 

The  stabiliser  should  be  odour¬ 
less  and  tasteless  and  should  be¬ 
tray  no  sign  in  these  respiects  of  its 
origin. 

Some  manufacturers  are  in¬ 
clined  to  make  rather  a  mystery 
about  ice  cream  stabilisers.  There 
is  no  doubt  at  all  that  an  ice 
cream  mix  can  be  a  very  complex 
system,  but  the  principles  which 
underlie  the  action  of  a  stabiliser 
are  simple  enough. 


place  between  the  third  and  fourth 
editions  can  be  realised  by  turning 
to  the  end  of  each  chapter  where 
the  additional  references  follow 
those  which  dealt  with  the  cita¬ 
tions  of  the  third  edition.  In  many 
cases  the  additional  references  are 
numerically  at  least  equal  to  those 
previously  cited,  with  the  net  re¬ 
sult  that  this  volume  may  be  con¬ 
sidered  a  survey  of  practically 
twice  as  much  material  as  was 
covered  by  the  former  edition. 

As  previously,  the  volume  is 
divided  into  two  sections,  the  first 
part  dealing  with  the  theory  and 
technique  of  fluorescence  analy¬ 
sis,  and  the  second  with  its  appli¬ 
cations.  In  essentials.  Part  I  is  a 
100  page  introduction  to  the  whole 
of  the  second  part  in  which  the 
main  concern  is  with  the  technique 
of  producing,  using,  and  measur¬ 
ing  ultra-violet  light.  In  previous 


Fluorescence  Analysis 
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editions,  this  section  of  the  volume 
was  always  of  considerable  value 
to  those  taking  up  the  subject,  and 
to  those  who  needed  a  reference 
work  dealing  with  fluorescence 
methods  outside  the  scope  of  their 
prev  ious  experience.  It  still  serves 
this  very  excellent  purpose. 

In  the  second  part,  the  applica¬ 
tions  of  fluorescence  methods  to  a 
whole  series  of  specialised  subjects 
are  considered,  including  agricul¬ 
ture,  bacteriology,  botany,  con¬ 
structional  materials,  foods  and 
drugs,  fuels,  lubricants,  and  in¬ 
organic  materials  with  w'hich  is 
also  incorporated  a  section  on 
minerals  and  gems.  A  special  sec¬ 
tion  is  devoted  to  organic  chemi¬ 
cals,  paints,  varnishes,  paper, 
cellulose,  rubber,  and  textiles. 
Specialised  chapters  also  deal  with 
the  application  of  the  subject  to 
leather,  medico-legal  and  crimino¬ 
logical  work,  and  to  the  water, 
sewage,  and  dyestuffs  industries. 
As  previously,  a  considerable 
number  of  excellent  photographs 
illustrate  the  volume  and  are  col¬ 
lected  together  in  an  appendix  at 
the  end. 

All  these  sections  are  very  ably 
handled,  each  constituting  a  well- 
documented  monograph.  Natur¬ 
ally,  in  the  selection  of  material  for 
a  volume  such  as  this  no  two 
writers  would  agree  on  what  to  put 
in  and  what  to  leave  out.  I  am, 
however,  surprised  at  there  being 
no  section  devoted  to  the  fluores¬ 
cence  analysis  of  plastics  or  to 
materials  used  in  detergents  for 
producing  a  fluorescent  effect  on 
fabrics  and  so  enhancing  their 
whiteness  during  laundering. 

Personally,  I  find  the  system  of 
additional  references  to  be  some¬ 
what  confusing.  While  the  refer¬ 
ence  from  text  to  the  bibliography 
is  perfectly  clear  when  the  num¬ 
bers  of  the  previous  edition  are 
used,  there  seems  no  way  either  of 
proceeding  from  the  text  to  the 
additional  references  which  are  not 
arranged  in  alphabetical  order, 
nor  from  these  references  back  to 
the  text.  In  the  section  on  food 
products,  if  it  is  desired  to  make 
a  rapid  reference  from  the  addi¬ 
tional  references  such  as  Brauns- 
dorf  and  Reidermeister’s  work  on 
the  use  of  fluorescence  analysis  in 
determining  the  age  of  eggs,  it  is 
extremely  difficult  to  find  this  in¬ 
formation  in  the  reference  list  and 
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there  appears  to  be  no  connexion 
between  the  text  on  pages  200  and 
202  which  deal  with  this  subject 
and  the  reference  in  the  list.  This 
makes  the  transition  from  the 
volume  to  the  original  literature 
very  difficult.  This  is  a  general 
factor  and  not  just  an  isolated  ex¬ 
ample,  and  in  my  view  diminishes 
the  value  of  what  is  admittedly  a 
very  useful  and  informative  work. 

Taking  another  example,  refer¬ 
ences  to  the  literature  on  the  esti¬ 
mation  of  nitronaphthalene  by 
fluorescence  analysis  do  not  ap¬ 
pear  in  the  index  as  nitronaphtha¬ 
lene  nor  is  there  any  reference  to 
it  in  the  chapter  on  organic  chem¬ 
istry,  but  a  detailed  search  through 
the  additional  references  brings  to 
light  the  well-known  paper  of 
English  and  Eppert  on  this  sub¬ 
ject  which  is  cited  and  not  com¬ 
mented  upon. 

It  may  be  a  form  of  ingratitude 
to  suggest  how  much  more  valu¬ 
able  this  work  would  have  been 
had  these  various  additional 
masses  of  information  been  pro¬ 
vided  with  signposts,  either  from 


the  text  or  from  the  index.  Another 
blemish  on  this  otherwise  excellent 
work  is  the  poor  index.  I  took,  at 
random,  seven  organic  substances, 
namely,  lavender,  oil  of;  cou- 
marin;  rhodinal;  cinnamic  al¬ 
cohol;  methyl  salicylate ;  naphtha- 
cene;  and  umbelliferone.  All  these 
are  mentioned  in  the  text  and  none 
of  them  appears  in  the  index. 
Close  inspection  shows  that  it  has 
been  compiled  by  listing  only 
topics  and  not  substances,  al¬ 
though  this  principle  has  been  de¬ 
parted  from  in  certain  cases;  the 
net  result  is  that  anyone  wishing 
to  look  up  the  fluorescence  data 
concerning  a  specific  substance 
stands  only  a  one  in  seven  chance 
of  finding  a  route  from  the  index 
to  the  text. 

In  general,  this  fourth  edition 
may  be  welcomed  as  a  valuable 
laboratory  standby  for  the  solu¬ 
tion  of  many  interesting  problems. 
The  authors  are  to  be  congratu¬ 
lated  on  their  work  and  encour¬ 
aged  to  do  even  better  by  making 
a  really  comprehensive  survey  in 
their  fifth  edition. — G.  M.  D. 


Idenlifiralion  of  Funp 


An  attractively  produced  book,* 
consisting  principally  of  line 
sketches  showing  the  character¬ 
istic  features  of  109  common 
genera  of  fungi,  contains  in  addi¬ 
tion  some  well-illustrated  notes  on 
fungal  structure,  with  an  account 
of  the  principles  of  classification  of 
the  fungi,  and  an  eight-page  sum¬ 
mary  of  laboratory  technique. 

The  sketches  of  genera  are  in 
three  groups:  fungi  of  general  in¬ 
terest  (including  common  moulds) ; 
fungi  of  medical  interest ;  and 
fungi  causing  plant  diseases.  The 
second  of  these  sections  has  a 
useful  diagnostic  key  to  the  fungi 
causing  human  mycoses. 

The  sub-title  of  the  book  is 
perhaps  slightly  misleading.  The 
field  covered  is  better  described 
in  the  opening  sentence  of  the 
preface  as  “an  introduction  to 
mycology  for  beginners.”  Within 
these  limits,  the  book  gives  a  clear 
introduction  to  fungal  classifica¬ 
tion.  The  style  is  at  times  rather 


•  Practical  Mycology — A  Manual  for 
Identification  of  Fungi.  By  Sigurd 
Funder.  Ph  D.  Pp.  145.  W.  Brog- 
gers  Boktrykkeri.  Price  395. 


naive,  c.g.  “  A  very  simple  and 
expeditious  method  of  ascertaining 
the  presence  or  absence  of  a  fungus 
in  diseased  tissue  is  to  examine  a 
representative  portion  of  it  under 
the  microscope  ”  (p.  30). 

The  beginner  may  receive  the 
impression  that  the  identification 
of  an  unknown  fungus  is  a  com¬ 
paratively  easy  matter.  This  will 
serve  to  encourage  beginners  lack¬ 
ing  in  confidence;  the  others  may 
be  reminded  that  there  are  about 
5,000  genera  of  fungi,  with  ten 
times  as  many  species,  and  that 
identification  is  frequently  difficult 
and  tedious,  if  not  impossible. 

The  ^ok  can  be  recommended 
to  beginners,  particularly  those 
with  a  good  visual  memory  for 
diagrammatic  illustrations,  which 
with  some  people  register  more 
readily  than  photomicrographs. 
They  will  find  it  helpful  in  recog¬ 
nising  the  commoner  fungi,  and 
further  experience  will  give  them 
a  fuller  idea  of  the  vast  range  of 
organisms  included  in  the  fungal 
classification  as  set  out. 

A  useful  feature  of  the  book  is  a 
glossary  (q  pp.)  of  terms  used  in 
mycology. — L.  D.  G. 
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Standards  for  Quick  Frozen  Foods 


A  Committee  appointed  in  February,  1952,  to  consider  and  make  recommendations  as  to  the 
promotion  of  measures  relating  to  the  maintenance  of  standards  of  quality  in  respect  of  the 
preparation,  freezing,  packing,  storage,  transport,  and  handling  of  quick  frozen  foods  has  now 
published  its  report,  in  which  have  been  made  recommendations  for  voluntary  standards  of 
quality  for  quick  frozen  fruits  and  vegetables,  poultry,  game  and  rabbits,  and  pre-cooked  foods, 
but  no  work  has  been  undertaken  in  connexion  with  quick  frozen  fish  because  this  is  to  be  dealt 
with  by  the  White  Fish  Authority. 


The  recommendations  made  by 
the  Committee  are  set  out 
below.  So  far  as  the  recommen¬ 
dation  on  pre-cooked  foods  is  con¬ 
cerned,  there  was  a  division  of 
opinion  on  the  definition  of  quick 
freezing  and  the  temperature  re¬ 
commendations  for  storage. 

Fruit  and  Vegetables 
Quick  freezing  in  relation  to 
fruit  and  vegetables  means  fruit 
and  vegetables  which  are  frozen 
by  a  process  which  reduces  the 
temperature  of  the  whole  of  the 
fruit  and  vegetables  from  32 “F.  to 
a  temperature  of  23°  F.  or  lower  in 
a  period  of  not  more  than  two 
hours,  the  cooling  process  con¬ 
tinuing  until  the  temperature  has 
been  reduced  to  o°F.  or  below. 

Fruit  and  vegetables  which  have 
not  been  so  frozen  shall  not  be 
described  or  offered  for  sale  as 
"quick  frozen." 

Fruit  and  vegetables  for  quick 
freezing  should,  in  general,  be  of 
such  quality  as  could  reasonably 
be  expected  after  defrosting  to 
provide  good  wholesome  food. 

Full  details  are  given  in  the 
report  of  the  standards  for  grades 
of  quick  frozen  strawberries,  rasp¬ 
berries,  beans,  and  peas. 

Poultry,  Game,  and  Rabbits 
Quick  freezing  in  relatipn  to 
uncooked  poultry,  game,  and 
rabbits  means  poultry,  game,  and 
rabbits  frozen  by  a  process  which 
reduces  the  whole,  or  the  most 
solid  part  of  the  carcass,  from 
32°^'.  to  a  temperature  of  23®F. 
or  lower  in  a  period  of  not  more 
than  two  hours,  the  cooling  pro¬ 
cess  continuing  until  the  tempera¬ 
ture  has  been  reduced  to  o°F.  or 
below. 

Poultry,  game,  and  rabbits 
which  have  not  been  so  frozen 
shall  not  be  described  or  offered 
for  sale  as  "  quick  frozen." 

The  quality  standard  of  the 
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poultry  shall  be  based  on  the  re¬ 
commended  grades  and  definitions 
as  set  out  in  the  Ministry  of  Agri¬ 
culture  and  Fisheries  Marketing 
Guide — No.  41 — published  (re¬ 
vised)  October,  1951,  and  the 
eventual  outturn  of  the  quick 
frozen  product  shall  conform  to 
the  same  recommended  grades. 

The  standard  for  game  and 
rabbits  for  freezing  shall  not  be 
less  than  that  required  for  the 
retail  trade.  In  the  case  of  game, 
it  shall  be  left  to  the  processor  to 
satisfy  the  wishes  of  his  customers 
for  any  specialist  standard;  in 
order  to  prevent  the  substitution 
of  one  variety  of  game  for  another, 
the  feet  of  the  game  shall  be  left  in 
order  to  provide  means  of  identifi¬ 
cation. 

Provided  the  raw  material  con¬ 
forms  to  standard,  the  type  of 
packaging  used  is  a  matter  for  the 
individual  processor  as  far  as  the 
catering  and  allied  trades  are  con¬ 
cerned,  but  for  the  retail  trade  it 
may  be  possible  for  a  certain 
amount  of  uniformity  to  take 
place,  not  only  as  far  as  packaging 
but  also  as  far  as  identification  of 
grades  is  concerned. 

As  far  as  the  killing  of  poultry 
and  its  natural  preparation  is  con¬ 
cerned',  it  is  not  desirable  to  lay 
dhwn  particular  methods,  bift  the 
best  possible  practices  shall  be 
employed  at  all  times  by  individual 
processing  firms.  Killing,  whether 
it  includes  bleeding  or  not,  shall 
be  done  in  a  proper  humane 
manner  so  as  to  cause  no  un¬ 
necessary  suffering  to  the  bird  or 
animal  which  is  being  killed. 

The  highest  possible  standard  of 
hygiene  shall  be  maintained  and 
water  used  shall  be  clean,  potable, 
and  free  from  contamination.  It 
is  recognised  that  a  good  water 
supply  from  the  main  source  is  not 
available  to  all  firms.  In  the  cir¬ 
cumstances,  the  use  of  chlorinated 
water  is  permissible  provided  the 


strength  of  chlorination  is  ade¬ 
quately  controlled. 

All  bins  in  use  for  the  reception 
of  waste  material  shall  be  covered ; 
this  waste  shall  be  removed  from 
the  working  site  at  frequent  inter¬ 
vals  before  it  becomes  noisome. 
All  plant,  utensils,  and  blocks 
shall  be  kept  clean. 

It  is  appreciated  that  consider¬ 
able  harm  can  be  done  by  airborne 
pests  such  as  flies,  and  all  prac¬ 
tical  means  shall  be  taken  to  pre¬ 
vent,  as  far  as  possible,  any  such 
contamination  of  plant  and  pro¬ 
duct. 

As  a  high  standard  of  personal 
hygiene  of  operatives  is  essential, 
washing  facilities  shall  be  pro¬ 
vided  on  the  site  of  preparation  to 
ensure  that  operatives  have  the 
facilities  for  maintaining  their 
hands  in  such  a  state  of  cleanli¬ 
ness  as  to  provide  a  minimum  of 
contamination  of  the  raw  material 
while  being  handled;  in  the  case 
of  those  operators  who  have  cut 
hands  or  sores,  they  shall  not  be 
permitted  to  handle  the  raw 
material. 

All  quick  freezing  plant  operat¬ 
ing  on  poultry  shall  be  licensed  by 
an  authority  agreeable  to  the  trade. 

Pre-cooked  Foods 

Quick  freezing  in  relation  to 
pre-cooked  quick  frozen  foods 
means  pre-cooked  foods  which  are 
frozen  by  a  process  which  reduces 
the  temperature  of  the  food  from 
32°F.  to  a  temperature  of  25® F. 
or  lower  in  a  period  of  not  more 
than  two  hours,  and  the  freezing 
process  should  be  continued  until 
the  whole  of  the  product  is  at  the 
storage  temperature  of  o°F.  The 
whole  of  the  freezing  cycle  should 
be  completed  within  four  hours. 

Where  fish,  fruit,  and  vegetables 
or  poultry,  game,  and  rabbits 
form  a  predominant  ingredient  of 
a  quick  frozen  pre-cooked  food, 
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such  quick  frozen  prc-cooked  food 
shall  not  be  described  as  ‘  ‘  quick 
frozen  "  if  it  has  not  been  pro¬ 
cessed  in  accordance  with  the 
above  terms. 

It  is  desirable  to  emphasise  that 
the  quick  freezing  process  should 
be  clearly  distinguished  from  the 
sharp  and  slow  freezing  methods. 
This  is  particularly  important  in 
the  case  of  frozen  pre-cooked  foods 
because  of  the  danger  of  the  trade 
being  brought  into  disrepute  in  con¬ 
sequence  of  so-called  pre-cooked 
quick  frozen  foods  produced 
with  faulty  methods,  including 
methods  involving  unsuitable 
temperatures. 

Consultation  has  taken  place 
with  the  Scientific  Adviser’s  Divi¬ 
sion  of  the  Ministry  of  Food  about 
the  definition  which  could  prop¬ 
erly  apply  to  ‘  ‘  quick  frozen  '  ’  in 
relation  to  pre-cooked  quick  frozen 
foods.  As  a  result  of  these  de¬ 
liberations,  attention  is  drawn  par¬ 
ticularly  to  the  following  important 
principles  : 

(а)  The  time  Itetween  cooking  and 

freezing  should  l)e  a  minimum. 

(б)  Every'  care  should  be  taken 

during  that  time  to  avoid  contamina¬ 
tion  of  the  cooked  food. 

In  view  of  the  danger  of  rapid 
bacteriological  development  i  n 
pre-cooked  foods  between  the 
temperatures  of  140°  and  bo^F., 
freezing  of  pre-cooked  quick  frozen 
foods  should  start  not  later  than 
two  hours  after  the  temperature  of 
the  food  has  fallen  to  140® F.  This 
suggested  maximum  holding  time 
need  be  applied  only  to  those  foods 
or  ingredients  where  significant 
microbial  multiplication  is  pos¬ 
sible  prior  to  freezing.  It  is 
necessary'  to  allow  freedom  of 
action  for  some  foods,  such  as 
pastry,  mayonnaise,  food  pulps, 
and  canned  foods.  It  is  con¬ 
sidered,  however,  that  the  prompt 
handling  of  more  vulnerable 
items,  such  as  meat,  fish,  egg 
products,  and  creams,  is  more 
essential  than,  say,  pastry  items. 

All  raw  materials  used  in  the 
preparation  of  pre-cooked  quick 
frozen  foods  shall  be  sound,  whole¬ 
some,  free  from  blemish,  and  of 
the  finest  quality.  They  shall  be 
of  the  nature  and  quality  described 
and  comply  with  the  provisions  of 
the  Food  and  Drugs  Act  and  all 
other  statutory  regulations  and  re¬ 
quirements  relating  to  food  sales. 
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Factory  Hygiene 

The  closest  attention  shall  be 
given  to  hygiene  in  factories  and 
every  effort  shall  be  made  to  main¬ 
tain  a  very  high  standard.  Par¬ 
ticular  attention  shall  be  given  to 
the  equipment  used,  and  precau¬ 
tions  shall  be  taken  to  ensure  that 
all  staff  observe  a  high  personal 
standard  of  hygiene. 

Attention  is  drawn  to  the  fol¬ 
lowing  four  hazards: 

(«)  The  growth  of  bacteria  and  the 
production  of  heat-resistant  toxins  in 
the  prepared  and  uncooked  foods. 

(h)  The  heat  -  resistant  organism 
which  may  survive  cooking  and  sub¬ 
sequently  multiply  in  the  cooked  food 
given  suitable  conditions. 

(c)  The  contamination  of  the  cooked 
fotxlstuff  before  freezing. 

{d)  The  conduct  of  the  purchaser 
with  regard  to  storage. 

It  is  recommended  that  manu¬ 
facturers  should  deal  with  (a),  (h), 
and  (c)  by  minimum  times  of 
storage  at  points  (a)  and  (c). 

It  is  not  considered  necessary  to 
give  views  on  factory  hygiene  in 
greater  detail,  since  it  has  been 
dealt  with  at  some  length  in  the 
recommendations  of  the  Meat 
Hygiene  Committee  of  the  Food 
Manufacturers’  Federation,  which 
have  been  published  in  a  booklet 
entitled  “  Hygiene  in  Meat  Pro¬ 
ducts  Factories.” 

The  recommendations  there 
made  are  applicable  to  all  types 
of  food  factories.  With  the  excep¬ 
tion  of  the  recommendation  on 
storage  and  treatment  in  manufac¬ 
ture,  they  would  certainly  be  ap¬ 
plicable  to  factories  which  prepare 
frozen  pre-cooked  foods  involving 
the  use  of  meat. 

There  is  a  great  deal  of  legisla¬ 
tion  concerning  foodstuffs  and  fac¬ 
tories  and  jjerhaps  it  will  be  useful 
to  draw  attention  to  some  of  the 
more  important  Acts  and  Regula¬ 
tions  ;  these  are  as  follows : 

1.  The  b'ood  and  Drugs  Act,  1938. 

2.  The  Factories  Acts,  1937-1948. 

3.  The  Public  Health  (Preservatives, 
etc.,  in  Food)  Regulations,  1925-1948. 

4.  The  Public  Health  (Infectious 
Diseases)  Regulations,  1927. 

Packaging  Pre-cooked  Foods 

It  has  been  noted  that  pre¬ 
cooked  foods  have  been  excluded 
from  the  British  Standards 
Schedule  No.  1874  of  1952,  Pack¬ 
ages  for  Frozen  Foods.  Owing  to 
the  nature  and  complexity  of  the 
quick  frozen  cooked  foods  busi¬ 
ness,  no  useful  purpose  will  be 


served  in  attempting  to  standard¬ 
ise  the  size  and  types.  Indeed,  it 
is  felt  that  it  would  be  impractic¬ 
able  to  do  so. 

All  pre-cooked  quick  frozen 
foods  supplied  for  sale  by  retail 
shall  be  wrapped  in  a  suitable 
hygienic  wrapper,  as  it  is  con¬ 
sidered  to  be  particularly  impor¬ 
tant  that  such  goods  shall  be 
protected  as  far  as  is  reasonably 
practicable  from  contamination 
prior  to  actual  sale  to  the  con¬ 
sumer. 

The  problem  of  damage  to  food¬ 
stuffs  and  contamination  of  food¬ 
stuffs  before  they  reach  the  con¬ 
sumer  is  common  to  all  the  food 
trades,  but  frozen  pre-cooked 
foods  are  subject  to  an  additional 
risk  in  that  the  goods  are  spoiled 
if  the  proper  temperature  is  not 
maintained  at  all  times.  It  is  most 
important,  therefore,  that  par¬ 
ticular  attention  be  paid  to  the 
choice  of  outer  containers  and  to 
the  packing,  so  as  to  maintain  a 
suitable  temperature  and  to  ensure 
that  the  goods  will  normally  arrive 
at  the  retailer’s  premises  in  satis¬ 
factory  condition.  There  will 
sometimes  be  appreciable  delays 
in  transit;  there  will  sometimes  be  i 
breakdowns  in  the  cabinets  and 
interruptions  in  the  supply  of  elec¬ 
tricity  of  sufficiently  long  duration 
to  affect  the  contents  of  the 
cabinets.  Manufacturers  should, 
therefore,  give  particular  and  pre¬ 
cise  instructions  to  retailers  as  to 
the  action  they  should  take  in  such 
cases. 

Packaging  Standards 

The  Committee  stated  that  it 
was  difficult  to  recommend  de¬ 
tailed  standards  of  packaging  j 
because :  f 

(«)  There  appears  to  he  a  lack  of 
data  which  can  give  guidance  on  the 
effect  on  packaging  materials  of  the 
technical  prcx:esses  of  production  and 
the  mechanics  of  deterioration  of  the 
foiKlstuffs  themselves. 

(h)  There  is  doubt  of  the  availability 
of  information  on  the  problems  of 
water  vapour  transfer  through  the  vari¬ 
ous  packing  materials  at  low  temp-ra- 
tures,  and  of  facilities  to  provide  such 
data. 

(f)  They  may  prove  unneces.sarily  re¬ 
strictive  and  inflexible  when  viewed  in 
the  light  of  the  freer  supply  of  raw 
materials  and  the  greater  scope  for  re¬ 
search  and  expierimentation. 

(d)  The  various  materials  at  present 
in  use  do  not  reflect  the  best  possible 
level  on  which  to  formulate  permanent 
standards  in  view  of  possible  progress 
and  development  in  this  field. 
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There  is  a  need,  within  the  in¬ 
dustry,  for  more  scientific  data  on 
the  various  types  of  packaging 
materials  in  use  for  the  different 
quick  frozen  products;  such  data 
should  relate  to  the  characteristics 
of  the  material  when  formed  into  a 
finished  package  round  the  food¬ 
stuffs  concerned  and  should  take 
account  of  any  reaction  between 
the  wrappings  and  the  foodstuffs; 
furthermore,  any  standards  of 
packaging  must  be  on  a  basis  suf¬ 
ficiently  broad  to  allow  some  lati¬ 
tude  for  individual  producers  and 
must,  consequently,  be  that  of 
performance. 

The  majority  of  responsible 
manufacturers  are  using  the  best 
possible  materials  consistent  with 
the  marketing  of  high  quality  pro¬ 
ducts  and  their  own  commercial 
interests.  Since  most  of  the  pack¬ 
aging  materials  currently  in  use  in 
the  industry  have  satisfactorily 
stood  the  test  of  time,  they  can, 
as  a  first  stage,  be  safely  desig¬ 
nated  as  minimum  standards  of 
packaging. 

It  is  therefore  recommended 

(a)  that  standards  of  packaging  l>e 
based  on  materials  currently  in  use  in 
the  industry.  This  recommendation  is 
linked  with  the  necessity  always  to 
maintain  suitable  temperatures  and  to 
ensure  that  the  fo<xls  will  reach  the 
retailers  in  a  satisfactory  condition; 


(b)  that  these  standards  of  packag¬ 
ing  materials  currently  used  by  the  in¬ 
dustry  be  according  to  the  specifica¬ 
tions  broadly  described  in  an  .\pp>endix 
to  the  Report: 

(c)  that  these  standards  of  packaging 
materials  shall  form  the  basis  of  a 
voluntary  code  of  practice  for  the  in¬ 
dustry; 

(d)  a  survey  be  made  in  order  to  ob¬ 
tain  technical  information  by  service 
tests  on  various  packs. 

Attention  is  drawn  to  discus¬ 
sions  on  similar  lines  which  the 
British  Standards  Institute  may 
be  initiating  and  the  discussions 
taking  place  within  the  White  Fish 
authority  with  regard  to  packaging 
materials  for  fish. 

Composition  for  Fruit 

For  fruit  packed  in  syrup, 
namely,  blackcurrants,  logan¬ 
berries,  peaches,  pineapple,  rasp¬ 
berries,  whole  strawberries,  cher¬ 
ries,  blackberries,  redcurrants, 
peas,  apple  (as  a  syrup  pack), 
apricots,  plums,  grapefruit,  melon, 
the  minimum  fruit  content  shall  be 
55  per  cent  and  shall  be  described 
as  “  Fruit  (named)  in  Syrup." 

For  fruit  packed  in  sugar,  the 
minimum  fruit  content  shall  be  75 
per  cent,  and  shall  be  described  as 
"  Fruit  (named)  in  Sugar." 

For  fruit  salad  in  syrup,  the 
minimum  fruit  content  shall  be  55 
per  cent. 


Research  in  \ew  Zealand 


In  the  report  of  the  Fats  Research 
Laboratory  contained  in  the 
twenty-seventh  annual  report  of 
the  Department  of  Scientific  and 
Industrial  Research,  New  Zealand, 
are  outlined  studies  on  mutton 
tallow  which  show  that  there  are 
present  many  minor  constituents 
that  had  hitherto  escaped  the  ob¬ 
servation  of  other  workers. 

Branched-chain  fatty  acids,  in¬ 
cluding  d-i2-methyltetradecanoic 
acid,  13-methyltetradecanoic  acid, 
d  - 14  -  methylhexadecanoic  acid, 
and  a  C,^  acid  containing  two 
methyl  or  homologous  side  chains, 
have  been  isolated  from  mutton 
tallow. 

In  association  with  the  Dominion 
Laboratory’s  dehydrated  meat 
project,  an  investigation  is  being 
made  of  the  changes  in  fats  during 
processing  and  storage.  Some 
preliminary  work  has  been  started 
on  the  elucidation  of  the  nature  of 
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the  complex  lipids  in  the  fats  of 
the  muscles  and  organs  of  beef 
animals. 

Because  of  the  low  stability  of 
mutton  tallow  and  the  earlier  com¬ 
plaints  from  Great  Britain  on  the 
quality  of  this  product,  continued 
attention  has  been  given  to  the 
study  of  antioxidants,  particularly 
in  regard  to  the  use  of  additives 
that  are  harmless  and  likely  to 
meet  with  the  approval  of  the 
British  Ministry  of  Food.  It  has 
been  found  that  citric  and  tartaric 
acids  have  a  greater  stabilising 
effect  on  animal  fats  than  hitherto 
supposed.  Citric  acid  is  not 
readily  incorporated  into  fat,  but 
this  difficulty  has  been  overcome 
by  using  the  mixed  glycerol  esters 
of  citric  acid  and  fatty  acids  (New 
Zealand  patent  applied  for). 

In  the  report  from  the  Wheat 
Research  Institute  is  described  the 
extensive  series  of  observations 


made  in  bakeries  to  find  how  many 
loaves  are  produced  from  a  ton  of 
flour  under  various  bakery  con¬ 
ditions.  The  work  was  undertaken 
at  the  request  of  the  Price  Control 
Division,  Department  of  Indus¬ 
tries  and  Commerce,  but  the  op¬ 
portunity  was  taken  to  measure 
the  yield  losses  from  various 
causes,  and  to  study  the  difficul¬ 
ties  bakers  have  in  achieving  the 
loaf  weights  required  by  law. 

Average  loaf  weights  must  be 
high  enough  to  prevent  downward 
variations  from  resulting  in  under¬ 
weight  loaves.  It  was  found  that 
the  extra  weight  needed  to  cover 
weight  variations  with  an  excep¬ 
tionally  good  divider  meant  a  loss 
of  yield  of  12  lb.  and  with  a  poor 
divider  74  lb.  of  bread  from  a  ton 
of  flour.  Ovens  that  give  uneven 
weights  are  responsible  for  similar 
losses  in  yield.  Findings  of  this 
kind  can  be  used  to  determine 
whether  machinery  should  be 
overhauled  or  replaced. 

Baking  and  cooling  losses  varied 
by  as  much  as  130  lb.  of  bread 
per  ton  of  flour  for  one  kind  of 
bread.  This  means  that  some 
bakers  have  to  use  about  oz. 
more  dough  than  others  to  reach  a 
2  lb.  loaf  weight.  Because  of  this, 
an  Australian  system  of  regulating 
the  sale  of  bread  by  dough  weight 
instead  of  loaf  weight  is  being 
examined  from  the  technical  stand¬ 
point. 


The  Leonard  Hill  Technical 
Group 

Articles  published  in  some  of 
the  associate  journals  in  the 
Leonard  Hill  Technical  Group 
this  month  include: 

Corrosion  Technology.  -Corro¬ 
sive  Nature  of  Combustion 
Gases;  Painting  for  the  Protec¬ 
tion  of  Outdoor  Structures. 

Chemical  &  Process  Engineer¬ 
ing.  —  Changing  Concepts  in 
Chemical  Engineering;  Synthe¬ 
tic  Fats,  Soaps,  and  Allied  Pro¬ 
ducts,  Part  II. 

Manufacturing  Chemist.  —  Ex¬ 
traction  of  Animal  Products; 
Organic  Microanaiysis,  Part  II. 

Paint  Manufacture.  —Thermal 
Radiations  and  Paint  Films. 

Petroleum.  Tren«ls  in  Modern 
Viscometry,  Part  III;  Gamma 
Radiography  in  Oil  Storage  In¬ 
stallations. 
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The  Manufacture  of  Cucumber  Products 

in  Sweden 


Swedish  farmers  are  changing  from  all-round  farming  to  specialisation  in 
intensive  cultivation  of  cucumbers  for  pickling. 


Knut  .\lmgren 

Sicedish  Institute  for  Food 
Preservation  Research. 


A  clear  distinction  is  generally  made 
between  two  kinds  of  processed 
cucumber  products:  pickles  and 
quickies.  Pickles  is  the  old  name  for 
widely  divergent  products  cured  in 
brine  of  different  strengths,  where  a 
natural  fermentation  takes  place,  and 
subsequently  made  into  the  final 
product  either  with  or  without  washing 
in  water.  Quickies,  on  the  other  hand, 
is  a  recent  American  term  for  products 
made  from  fresh  green  cucumbers  by 
the  quick  pasteurising  process  rather 
than  the  long  fermentation  curing 
process. 


^T^HE  semi-manufactured  pro- 
-*•  duct — the  brine-stock — is  usu¬ 
ally'  the  real  basis  of  the  large  scale 
pickles  industry,  mainly  because 
this  stock  can  be  stored  from  y  ear 
to  y'ear,  thus  allowing  the  packing 
work  to  be  extended  over  a  long 
period  instead  of  the  short  season 
when  the  cucumber  crop  reaches 
the  factories.  Quickies  is  a 
seasonal  product,  rapidly  gaining 
favour  because  of  its  attractive 
taste  and  its  good  keeping  quality. 
There  are  still  consumers  who  are 
of  the  opinion  that  only  the  cured 
product  pKTSsesses  the  firm,  crisp, 
transparent  structure  which  is 
worthy  of  their  attention  as  a 
genuine  delicacy,  while  quickies 
are  viewed  as  profane  substitutes, 
but  the  dev'elopment  on  the  market 
shows  a  growing  demand  for  the 
latter,  resulting  in  its  increased 
production.  The  main  problems 
of  the  Swedish  factories  are  how 
to  meet  this  increasing  demand 
and  how  to  manage  the  peak  loads, 
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when  favourable  conditions  bring 
about  good  cucumber  harvests. 

It  is  impossible  to  give  exact 
figures  for  Swedish  production ; 
some  packers  have  reported  an 
estimated  yearly  amount  of  about 
5,000  tons  for  industrial  pickling. 
Cultivation  of  cucumbers  for  pick¬ 
ling  purposes  is  an  uncertain  oper¬ 
ation  in  Sweden  because  of  the  de¬ 
pendence  of  the  crop  on  weather 
conditions,  only  certain  districts 
of  the  country  being  suitable  for 
cucumber  growing.  Because  of 
labour  difficulties,  many  small 
scale  farmers  have  changed  from 
all-round  farming  to  specialisation 
in  intensive  cultivation  of  vege¬ 
tables,  berries,  fruits,  and  other 
crops.  In  this  connexion,  it  is  pos¬ 
sible  that  there  will  be  an  increased 
cultivation  of  cucumbers  for  pick¬ 
ling  in  the  most  suitable  districts. 

To  meet  the  increasing  demand 
for  cucumber  products,  it  is  neces¬ 
sary  for  Swedish  manufacturers  to 
take  the  following  steps: 


1.  Increase  the  prcxluction  of  cucum¬ 
bers. 

2.  Pnxluce  tietter  varieties. 

j.  Adopt  better  cultivation  tech- 
ni(|u«s. 

4.  Extend  the  pickling  season. 

V'ariety'  and  cultivation  prob¬ 
lems  are  being  studied  by  agricul¬ 
tural  specialists  attached  to  factory 
staffs.  The  prolonging  of  the  pro¬ 
cessing  season  is  of  the  greatest  im¬ 
portance  and  is  closely  connected 
with  the  concentration  of  produc¬ 
tion  upon  quickies  only  or  upon 
both  quickies  and  genuine  pickle 
products,  made  from  the  salt 
stock. 

In  the  large  scale  factories  with 
up-to-date  equipment,  cucumber 
pickling  is  of  secondary  impor¬ 
tance,  production  being  based 
upon  several  products,  such  as 
peas,  beans,  tomatoes,  asparagus, 
beetroots,  mushrooms,  berries, 
mainly  strawberries  and  rasp¬ 
berries,  apples,  pears,  oranges, 
cherries,  and  plums.  There  are 
not  more  than  five  such  large  scale 
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Swedish  canning  factories  dealing 
with  cucumber  products,  one  of 
which  handles  a  daily  capacity  of 
three  million  cucumbers  from  450 
growers. 

.\fter  harvesting,  the  cucumbers 
are  taken  to  the  first  stage  of  the 
production  line,  where  they  are 
washed  in  cold  water.  They  are 
then  conveyed  to  the  sorting  and 
grading  equipment  for  the  removal 
of  unsatisfactory  cucumbers  and 
the  separation  into  different  sizes. 
For  quickies  production,  suitable 
cucumbers  are  pickled  and  then 
packed  in  spiced  liquor  in  rela¬ 
tively  large  tins. 

Only  a  few  of  the  factories  are 
equipped  with  modern  pasteurisa¬ 
tion  lines  constructed  on  the 
American  pattern  and  allowing  a 
sufficient  control  of  temperature  at 
the  different  stages  of  heating  and 
cooling.  The  common  method  is 
still  sterilisation  in  an  exhaust  box. 

In  the  small  scale  plants,  usually 
evolved  from  market  gardens 
where  the  gardener  has  tried  to 
find  a  new  way  of  marketing  his 
cucumbers  and  other  vegetables 
suitable  for  pickling,  pickles  and 
quickies  of  good  quality  are  being 
produced. 


Basis  of  Cucumber  Products 


1 
) 
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Some  examples  of  typical  small 
scale  Swedish  formulae  are  given 
below. 

Sour  Gherkins  (Fermented) 


Cucumbers  ...  ...  50  70 

Blackcurrant  leaves  ...  300 

Sprigs  of  dill  ...  ...  10  15 

Mustard  seeds  .. .  ...  2oz. 

Water  ...  ...  ...  3i  gal. 

Salt  .  I  lb. 

Vinegar  ...  ...  3i  pints 


Every  cucumber  is  wrapped  in 
blackcurrant  leaves  and  placed  in 
a  Wooden  pail,  layer  after  layer, 
between  which  the  dill  sprigs  and 
mustard  seeds  are  spread.  The 
water  is  boiled  with  salt;  after 
cooking,  the  vinegar  is  added. 
The  liquid  is  poured  over  the 
cucumbers,  and  the  pail  is  left 
with  cover  open  until  fermentation 
is  over,  when  salt  water  is  filled 


In  the  sorting  and  grading  department, 
faulty  cucumbers  are  rejected  and  those 
for  pickling  are  graded. 

321 


.The  Swedish  factory-made  cu¬ 
cumber  products  are  based  upon 
old-fashioned  recipes  according  to 
the  taste  of  the  consumers,  the  two 
principal  kinds  being  vinegar 
gherkins  and  salt  gherkins.  Their 
keeping  quality  depends  on  the 
strength  of  the  richly  spiced  liquor 
in  which  the  gherkins  are  put 
down.  It  is  not  customary  to 


The  cucumbers  are  washed  in  cold  water. 

allow  the  cucumbers  to  undergo 
any  fermentation  process,  but  in 
some  cases  pickling  is  combined 
with  such  a  process,  which  is 
stopped  after  a  day  or  two,  as  is 
the  case  with  the  American  Over¬ 
night  Dills. 


o 


Large  cans  of  Swedish  gherkins  are  loaded  for  transport. 


to  the  brim,  and  the  container  is 
covered.  The  gherkins  are  ready 
for  use  in  about  two  weeks. 


Small  Vinegar  Gherkins 

Small  cucumbers  . 

Sugar 

Vinegar 

Shallots 

Red  pepper 

Scanian  mustard  . 


50 

4ioz. 
1 1  pint 
10 

1  hull 

2  lb. 


The  cucumbers  are  placed  in  a 
strong  brine  overnight,  and  then 
dried.  The  vinegar  is  boiled  with 
shallots  and  spices  for  five  minutes 
and  the  cucumbers  are  put  in  and 
boiled  for  a  moment.  Immediately 
afterwards,  they  are  placed  in  jars 
and  the  boiling  vinegar  is  poured 
over.  After  one  week,  the  vinegar 
is  removed,  boiled  for  15  minutes, 
and  poured  over  the  cucumbers 
again. 


cold  water  and  kept  in  cold  fresh 
water  for  24  hours  before  pickling. 
Leaves  and  heads  of  dill  are  spread 
on  the  bottom  of  a  suitable  jar  and 
the  cucumbers  are  put  down,  alter¬ 
nating  with  layers  of  leaves  and 
dill  so  that  no  part  of  a  cucumber 
can  touch  another. 

The  top  layer  should  consist  of 
leaves.  The  brine  is  poured  over 
and  the  jar  is  left  to  stand  until  the 
following  day,  when  it  is  covered 


and  tied  down.  The  gherkins  are 
ready  after  two  months. 

Factory-made  cucumber  pro¬ 
ducts  contain  many  of  the  in¬ 
gredients  of  these  home  recipes. 

The  main  processed  cucumber 
products  in  the  market  are : 

Quickles. — Vinegar  gherkins. 
Production  of  these  accounts  for 
about  60  per  cent,  of  the  pickled 
cucumbers  on  the  market.  Whole, 
fresh,  green  cucumber  is  canned 
in  a  solution  of  vinegar  with  salt, 
dill,  and  other  spices,  and  pasteur¬ 
ised.  The  keeping  quality  is  good. 

Salt  gherkins.  A  genuine 
Swedish  product,  canned  in  brine 
with  vinegar  and  dill  as  added  in¬ 
gredients,  the  main  spice  being 
dill,  and  pasteurised. 

Pickles.  —  Salt  pickle  gher¬ 
kins.  Some  small  scale  manu¬ 
facturers  put  the  cucumbers  into 
a  special  salt  solution,  flavoured 
with  dill  and  spices,  where  they 
are  cured  and  finished  entirely  by 
a  process  of  natural  fermentation, 
in  the  same  way  as  the  American 
“  genuine  dills,”  but  with  quite  a 
different  flavour.  Some  large 
scale  producers  make  salt  pickle 
gherkins  from  brine-stock  after 
freshening.  These  pickles  are 
finished  like  the  American  ”  pro¬ 
cessed  dills,”  but  have  the  genuine 
flavour  of  the  Swedish  salt  gher¬ 
kins.  The  salt  gherkins  are  packed 
into  wooden  pails  and  sold  retail 

(Continued  on  page  324) 


Salt  Favourite  gherkins 


Small  cucumbers 

_5« 

Alum 

|oz. 

Tartar  ... 

loz. 

Crude  salt 

13  oz. 

Water 

i^gal. 

Vinegar  . 

I  ^  pint 

Cubed  horseradish 

Small  piece 

dill;  oak,  blackcurrant,  and 
cherry  leaves. 

The  cucumbers  are  washed  in 


Salt  gherkins  are  stored  in  casks  of  oak.  During  fermentation,  they  must  be  kept  under 
the  open  sky. 
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Abstracts  From  Recent  Food  Literature 

Cyanocobalamin  (Vitamin  B„).  followed  by  elution  with  malic  acid  surviving  spores  generated  ropy 
A.  Bartilucci  and  N.  E.  Foss  (/.  solution.  In  the  second  stage,  patches  within  a  week,  owing  per- 
of  the  Amer.  Pharm.  Assoc.,  1954,  they  are  isolated  from  each  other  haps  to  peculiarities  in  water  dis- 
43,  159)- — The  effect  of  pH  on  by  partition  chromatography  on  a  tribution  within  the  loaf, 

the  stability  of  solutions  of  cyan-  column  of  cellulose  powder.  Paper  Structural  Changes  in  the  Nutrition 
ocobalamin  and  ascorbic  acid,  chrdhnatography  and  adsorption  of  the  German  People  from  1935  to 
alone  and  in  combinations,  is  re-  spectrophotometry  were  the  main  1952.  K.-H.  Wagner  {Fette, 

ported.  The  effect  of  a  contamin-  techniques  used  for  the  identifica-  Seifen,  Anstrichmittel ,  1954,  56, 
ant  complexing  agent  at  one  con-  tion  of  these  substances.  It  ap-  303). — The  author,  who  is  in 
centration  on  aqueous  solutions  of  pears  that  the  spectrophotometric  charge  of  the  German  Institute  for 
these  vitamins  is  also  reported,  characteristics  of  liquors  from  Nutrition  Research  at  Giessen, 
The  stability  of  these  vitamins,  canned  Victoria  plums  are  due  discusses  certain  fundamental 
alone  and  in  combination,  in  mainly  to  the  anthocyanin  in  the  changes  which,  according  to  the 
various  mixtures  of  propylene  visible  region  and  to  chlorogenic  official  statistics,  have  taken  place 
glycol,  Sorbo,  syrup,  glycerin,  acid  in  the  ultra-violet  region.  The  in  the  nutrition  of  the  German 
glucose,  and  distilled  water  has  presence  of  quinic  acid  in  canned  people  since  1935.  Consumption 
been  determined.  plums  has  alsd^been  d^onstrated.  of  bread  and  potatoes  per  head  of 

Differences  in  Quality  in  the  Aroma  The  Survival  of  Bacillus  Suhtilis  population  has  steadily  declined, 
of  Norwegian  Vegetable  Products.  £.  Spores  in  the  Baking  of  Bread.  F.  J.  Vegetable  consumption  has  also 
Hoffstad  {Tidsskrift  for  Naerings-  Farmiloe,  S.  J.  Cornford,  J.  B.  M.  declined,  but  this  is  balanced  by 
middelindustrien,  1954,  7,  71). —  Coppock,  and  M.  Ingram  (/.  Sci.  a  slight  increase  in  fruit  consump- 
Following  a  thesis  put  forward  Food  Agric.,  1954,  5,  292). — The  tion.  Milk  consumption  per  head 
by  Schiibeler  in  1886,  the  author  survival  of  Bacillus  subtilis  spores  of  population  is  now  below  what 
has  found  that  the  aroma  of  at  temperatures  near  lOO^C.  was  is  regarded  as  adequate,  and  butter 
plants,  i.e.  their  contents  of  essen-  determined  in  buffered  suspen-  has  been  partly  ousted  by  mar¬ 
tial  oils,  increases  both  in  quan-  sions.  Known  numbers  of  these  garine.  Meat  consumption,  al- 
tity  and  in  quality  with  the  de-  spores  were  mixed  into  dough  though  it  has  not  yet  regained  the 
gree  of  latitude  and  with  the  which  was  baked  normally  into  pre-war  level,  is  comparatively 
altitude  above  sea  level.  The  bread.  Temperatures  taken  near  high. 

aroma  of  plants  is  at  its  best  in  the  centre  of  the  loaf,  near  the  New  Portable  Machine  for  the 
the  mountains  of  Northern  Nor-  crust,  and  midway  between  the  Manufacture  of  Seamless  Polyethylene 
way  where  the  aroma  is  produced  two  showed  that  the  temperature  Bags.  R.  Mouchet  {Revue  Tech- 
by  the  long  daylight  exposure  within  the  loaf  was  lOO®  to  ioi°C.  nique  de  V Industrie  Alimentaire , 
during  the  summer.  The  sugar  and  this  was  only  just  attained  at  1954.  2,  May,  28). — After  listing 
contents,  on  the  other  hand,  de-  the  centre.  These  temperatures  the  particular  advantages  of  trans- 
pend  not  on  the  light  but  on  the  were  comparable  with  similar  parent,  impermeable,  and  corn- 
heat  absorbed,  and  therefore  de-  measurements  in  various  baked  pletely  hygienic  wrappings  of 
crease  with  the  latitude.  How-  products.  Viable  counts  were  polyethylene,  the  author  describes 
ever,  as  the  sugar  contents  of  in-  made  on  the  dough  just  before  a  new  machine  which  serves  to 
dustrial  food  products  can  easily  entering  the  oven  and  on  baked  seal  polyethylene  bags  by  means 
be  varied  through  the  judicious  samples  taken  at  the  thermocouple  of  radiated  impulse  heat  causing 
admixture  of  glucose,  while  the  positions.  Corresponding  loaves  molecular  agglomeration,  rather 
aroma  cannot  be  varied  so  easily,  were  incubated  at  37 "C.  In  buffer  than  by  the  usual  method  of  apply- 
Norwegian  products  made  from  solutions,  vegetative  cells  were  ing  pressure  through  heated  jaws, 
vegetable  matter  have  a  particu-  killed  in  about  two  minutes  at  the  use  of  which  wastes  time  by 
larly  high  quality  which  could  be  75°C.  The  thermal  death  time  reason  of  the  need  for  subsequent 
commercialised  to  a  greater  extent  curv’es  for  spores  were  not  expon-  cooling.  During  trial  runs,  the 
than  is  the  case  at  present.  ,^ntial,  a  small  proportion  of  the  machine,  which  weighs  no  more 

The  Isolation  of  an  Anthocyaninv/  spores  surviving  for  relatively  long  than  22  lb.,  has  been  able  to  deal 

and  Chlorogenic  Acid  from  Canned  periods.  In  dough,  about  half  with  lOO  bags  a  minute,  about  10 

Victoria  Plums.  T.  L.  Parkinson  the  spore  germinated  between  times  the  output  of  pressure-type 
(/.  Sci.  Food  Agric.,  ig54,  5,  23g).  mixing  the  dough  and  putting  it  machines. 

— A  method  is  described  by  which  into  the  oven.  Comparison  of  the  Manufacture  of  Syruped  Fruit, 
chlorogenic  acid  and  cyanidin-3-  survival  of  the  spores  in  the  bread  C.  Lagneau  (La  Revue  de  la  Con- 
monoglucoside  are  isolated  from  with  that  expected  from  the  tern-  serve  de  France  et  de  V  Union 
the  liquid  portion  of  canned  Vic-  perature  treatment  and  from  the  Frangaise,  1954,  9,  May,  45). — 
toria  plums,  so  that  they  may  be  experiments  in  buffer  solutions  Various  aspects  of  the  fruit  syrup- 
used  in  studies  on  the  rate  of  cor-  suggested  that  the  heat  resistance  ing  process  are  described.  The 

rosion  of  cans  of  fruit.  In  the  first  in  bread  is  roughly  the  same  as,  fruits  must  not  only  be  of  good 

stage,  these  substances  are  separ-  and  certainly  no  less  than,  that  in  quality  but  also  of  an  appropriate 
ated  from  all  other  constituents  by  a  phosphate  buffer  of  pH  6*5.  degree  of  ripeness  which  differs 
adsorption  on  activated  alumina.  Only  a  small  proportion  of  the  between  species  and  varieties  of 
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fruit;  absence  of  foreign  matter  is  Technology  of  German  Margarine,  milk  treatment  plant  at  Godol- 

essential;  the  sugar  must  contain  J.  Kremerskothen  {Seifen,  Ole,  fingen  where  a  new  process  has 
neither  sulphur  nor  sulphurous  Fette,  Wachse,  1954,  80,  295). —  been  successfully  carried  out.  In 
acid;  cans  should  preferably  be  of  Brief  survey  of  the  principles  and  this  process,  the  milk  is  vacuum 
the  lacquered  type ;  the  syrup  technique  of  margarine  production  treated,  then  shock  heated  to 

should  be  boiled  and  carefully  in  Germany.  Having  described  I50°C.  for  no  more  than  three-  ^ 

filtered,  and  should  never  be  kept  the  principal  emulsifying  agents  quarters  of  a  second,  and  subse- 

longer  than  24  hours  before  use.  used  (Tegomuls,  Paalsgaard  emul-  quently  homogenised.  It  is  claimed  \ 

The  author  discusses  weight  flue-  sion  oil,  ^jalecithin)  and  the  way  that  milk  thus  treated  has  the  same  ( 

tuations  and  losses  through  in  which  they  work,  the  author  vitamin  contents  as  pasteurised  1 

“blown”  cans.  gives  a  concise  account  of  the  milk  and  can  be  preserved  at  ' 

The  Detection  of  Antiseptics  in  preparation  of  the  fat  mix  and  ordinary'  room  temperatures  for  a  * 
Canned  Meat  (Revue  de  la  Conserve  water  admixture,  and  of  the  considerable  time  without  becom- 
de  France  et  de  V  Union  Frangaise,  churning  process  itself,  the  subse-  ing  sour  or  losing  the  taste  of  fresh 
1954,  9,  May,  98). — As  the  ad-  quent  cooling  of  the  emulsion  by  milk. 

mixture  of  antiseptics  or  chemical  means  of  chilled  rollers,  the  Influence  of  Relative  Humidity  and  i 
preservatives  to  canned  food  is  kneading  or  ‘  ‘  working  ’  ’  of  the  Circulating  Speed  of  Air  on  the  Freezing  i 
forbidden  in  many  countries,  in-  raw  margarine,  and  the  moulding  of  Muscat  Grapes.  A.  Gac  {Fruits, 
eluding  France,  the  detection  of  and  packing  of  the  commercial  1954,  9,  163). — All  the  conven- 
fraudulent  use  of  such  antiseptics  product.  tional  methods  of  preserving 

is  a  problem  of  some  importance.  The  Theory-  of  Meat  Hydration.  F.  grapes  for  long  periods  affect  the 

While  frequently  used  preserva-  Niinivaara  and  M.  Pohja  {Die  taste  of  the  fruit.  Certain  varie- 
tives,  such  as  benzoic  acid,  sali-  Fleischwirtschaft,  1954,  6,  192). —  ties,  such  as  Black  Muscat  of 
cylic  acid,  and  borax,  can  be  de-  Using  a  method,  developed  by  Alexandra,  are  suitable  for  re-  I 
tected  easily  enough,  the  detection  Grau,  for  the  determination  of  frigeration.  The  French  Cold  | 
of  unspecified  lesser  known  anti-  meat  hydration,  the  authors  have  Storage  Research  Station  at  Belle-  I 
septics  by  means  of  chemical  investigated  the  changes  in  the  vue  has  carried  out  a  systematic  | 
analysis  is  sometimes  difficult.  A  water  absorption  of  meat  caused  research  programme  in  order  to 
quicker  method,  developed  by  by  common  salt.  These  changes  determine  the  influence  of  {a)  tem-  1 
Drieux  and  Thiery  of  the  French  are  ascribed  to  the  displacement  of  perature,  {b)  relative  humidity. 
National  Veterinary  College  and  the  isoelectric  points  of  meat  pro-  and  (c)  air  circulation  speed  on 
more  specially  designed  for  canned  teins.  It  was  found  that  these  the  keeping  quality  of  these  grapes.  j 
meat,  is  based  on  bacteriological  points  are  situated  within  the  pH  It  was  found  that  preservation  is 
tests.  The  contents  of  the  sus-  range  of  5-1  to  5-5  which  corre-  most  satisfactory  in  atmospheric 
pected  can  are  first  tested  for  sponds  to  a  minimum  of  water  ab-  air  at  32°F.,  and  a  relative 
micro-organisms.  If  none  are  sorption,  while  higher  or  lower  humidity  of  o-8.  In  these  circum- 
found,  it  is  decided  by  means  of  a  values  invariably  result  in  an  in-  stances,  it  would  be  possible  to 
second  test,  using  Bacillus  pro-  crease.  preserve  fresh  vintage  muscat 

digiosus,  whether  the  absence  of  Industrial  Utilisation  of  Citrus  Fruits  grapes  until  Christmas  without 

micro-organisms  is  due  to  efficient  in  Italy  {Chemische  Industrie,  deterioration  in  appearance,  taste, 
sterilisation  or  to  the  use  of  a  for-  1954,  6,  272). — A  survey  of  the  flavour,  or  texture, 
bidden  preservative.  present  state  and  trends  in  the  in-  _  — 

Olive  Oil  Production.  W.  Schneider  dustrial  utilisation  of  citrus  fruits  The  Manufarture  of  Cucumber 
{Fette,  Seifen,  Anstrichmittel,  in  Italy.  In  the  Mediterranean  Sweden  1 

1954,  56,  326). — A  discussion  of  countries,  production  has  outpaced  (<-oMtinufd  from  page  322)  I 

the  advantages  and  disadvantages  the  demands  of  the  market  so  that  by  the  piece  or  by  weight.  As  is  j 
of  the  traditional  intermittent  there  is  a  case  for  diverting  part  of  the  case  with  American  “  genuine 
method  of  olive  oil  production  and  the  production  from  the  export  of  dills,”  these  gherkins  are  easily  [ 
of  modern  continuous  methods,  non-processed  fruit  to  the  indus-  destroyed,  especially  by  scum-  I 
using  a  press  of  the  worm  gear  type  trial  manufacture  of  fruit  juices,  forming  yeasts.  The  addition  of  f 
which  serves  to  separate  an  oil-  essential  oils,  pectin,  etc.  There  certain  selective  chemicals  has  f 
water  emulsion  from  the  pulp,  the  is  a  potential  market  for  the  ex-  eliminated  the  presence  of  unde-  I 
emulsion  then  being  centrifuged  to  pansion  of  such  production,  pro-  sirable  bacteria,  leaving  the  lactic 
separate  oil  and  water.  In  each  vided  the  most  modern  techno-  acid  bacteria  intact.  [ 

case,  the  quality  of  the  oil  depends  logical  methods  are  used  so  as  to  Besides  these  gherkins,  Swedish  ^ 
greatly  on  the  picking  and  storing  reduce  cost  and  improve  the  manufacturers  make  other  pro-  ; 
methods  employed.  The  best  oils  quality.  There  is  an  increasing  ducts,  such  as  crosscut  pickles  and  ) 
are  obtained  from  fresh  fruits,  so  tendency  to  make  better  use  of  the  quickies  made  to  suit  special  local 
that  the  higher  speed  of  continu-  residue  of  citrus  processing,  e.g.  demands  (as  Scanian  crosscut 
ously  working  plants  is  an  im-  for  the  extraction  of  vitamin  P  vinegar  quickies)  packed  into  glass 
portant  advantage.  Among  others  (citrin,  rutin).  jars  or  small  tins,  and  pasteurised.  ^ 

are  the  greater  compactness  of  the  “  Uperised  ”  Milk  Preserves  the  Taste  One  manufacturer  also  makes  a  | 

plant,  the  greatly  reduced  labour  of  Fresh  Milk.  P.  Grass!  {Alimen-  type  of  sweet  relish  based  upwn  | 
requirements,  and  the  improve-  tazione,  1954,  4,  April,  18). — A  brine-stock.  Mixed  pickles  are 
ment  in  hygienic  conditions.  report  of  a  visit  to  a  new  Swiss  also  marketed.  I 
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News  from  the  Industry 


FORTHCOMING  EVENTS 
The  Nutrition  Society 

On  October  ‘23,  the  Scottish  Group 
of  the  Nutrition  Society  will  hold  a 
symposium  at  Dunclee  on  “  Disorders 
of  the  Alimentary  Tract  and  their 
Nutritional  Effects.”  It  is  hoped 
to  include  one  or  more  papers  on 
food  allergies. 

A  symposium  will  also  be  held  on 
November  *20  at  the  Middlesex  Hos¬ 
pital  Medical  School  on  “  The 
National  Food  Survey  of  Great 
Britain.” 


The  Food  Education  Society 

Among  the  speakers  at  a  meeting 
of  the  F'ood  Education  Society,  held 
in  London  on  June  *23,  devoted  to  the 
discussion  of  the  F'ood  and  Drugs 
Amendment  Bill  were  Lord  Hankey, 
P.C.,  G.C.B.,  G.C.M.G.,  G.C.V.O., 
F.R.S.,  who  was  in  the  Chair,  and 
Lord  Sempill,  A.F.C.,  who  took  as 
his  theme  those  sections  of  the  Bill 
dealing  with  the  description  of  foods. 
He  advocated  a  full  description  of  the 
ingredients  of  all  foods  on  the  label 
so  that  housewife  and  consumer 
would  be  able  to  see  what  they  were 
buying.  A  full  report  of  this  speech 
will  he  found  on  page  21)7. 

Dr.  Franklin  Bicknell  was  con¬ 
cerned  lest  the  introduction  of 
chemicals  into  food  before  adequate 
testing  might  adversely  affect  health. 

The  point  of  view  of  the  food 
manufacturers  was  given  by  Mr. 
Colin  Dence,  President  of  the  Food 
Manufacturers’  F'ederation. 

The  chairman  called  upon  Dr. 
Barnett  Stross,  M.P.,  Mrs.  Doris 
Grant,  Lord  Douglas  of  B;>rloch,  and 
Mr.  Norman  Dodds,  M.P.,  who  were 
in  the  audience,  to  give  their  views 
on  the  Bill. 

The  large  audience  was  drawn 
from  the  food  and  chemicals  in¬ 
dustries,  public,  medical,  and  scien¬ 
tific  bodies  anci  institutes,  women’s 
organisations,  and  advertising  agents. 


A.G.M.  of  B.F.M.I.R.A. 

At  the  Eighth  Annual  General 
Meeting  of  the  British  Food  Manu¬ 
facturing  Industries  Research  Asso¬ 
ciation,  Sir  F'rank  Engledow,  C.M.G., 
M.A.,  F.R.S.,  Drapers’  Professor  of 
Agriculture,  L^niversity  of  Cam¬ 
bridge,  late  chairman  of  the  F'ood 
Investigation  Board  and  chairman 
of  the  (ioverning  Body  of  the  College 
of  Tropical  Agriculture,  was  re¬ 
elected  President  of  the  Association. 
Mr.  .1.  G.  Mathieson  (Clarnico)  and 
Lt.-Col.  G.  R.  Harding,  D.S.O., 
M.B.E.  (Aplin  and  Barrett),  were 
both  re-elected  Vice-Presidents,  and 
in  addition  to  10  retiring  members  of 
the  Council  re-elected  to  office,  Mr. 
V.  C.  Hender  (Mars),  Dr.  A.  G. 
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Lipscomb  (John  Mackintosh  and 
Sons),  Mr.  W.  Pendrill  (Harry  Peck 
and  Co.),  Mr.  H.  M.  Beak  (F'oster 
Clark),  Mr.  M.  A.  A.  Hugon  (Hugon 
and  Co.),  and  Mr.  E.  M.  Learmonth 
(British  Soya  Products)  were  elected 
members  of  the  Council. 

The  annual  reports  and  accounts 
for  the  year  ending  December  31, 
1953,  were  duly  adopted  and  mem¬ 
bers  then  heard  the  Presidential 
Address  by  Sir  F'rank  Engledow  on 
“Chemicals  in  F'ood,”  a  report  of 
which  is  published  elsewhere  in  this 
issue. 

In  his  chairman’s  report,  Mr. 
FL  E.  Wells  (Rowntree  and  Co.) 
thanked  members  on  behalf  of  the 
Council  for  the  splendid  manner  in 
which  they  had  accepted  the  in¬ 
creased  subscription  rates  imple¬ 
mented  this  year.  Sufficient  income 
had  been  received  to  ensure  the 
minimum  Government  Grant  pay¬ 
ment  of  £12,000  and  in  addition  it 
was  anticipated  that  over  £3,000 
additional  Grant  would  be  earned. 
The  margin  between  the  minimum 
amount  upon  which  any  Grant  at  all 
might  be  claimed  and  the  actual 
subscription  income  expected  to  be 
raised  in  the  current  year  was 
not  so  great,  however,  that  any 
relaxation  of  efforts  to  increase 
membership  could  be  permitted. 
Strenuous  attempts  were  being  made 
to  attract  new  members  and  once 
again  the  chairman  appealed  to 
existing  members  to  make  every 
effort  to  introduce  new  members 
from  other  firms  in  the  industry  with 
whom  they  were  in  touch. 

Returning  competition  and  free¬ 
dom  from  controls  did  not  mean  that 
the  industry  could  afford  to  be  com¬ 
placent,  neither  could  it  hope  to 
progress  without  co-operative  re¬ 
search  and  utilisation  of  all  the  aids 
to  greater  productivity  and  avoid¬ 
ance  of  waste  afforded  by  science. 
Government  legislation,  while  being 
eased  in  one  direction,  tended  to 
tighten  in  others  and  as  certain 
sections  of  the  industry  were  ex¬ 
tremely  vulnerable  in  this  respect  the 
Association  could  not  for  one 
moment  relax  its  vigilance.  These 
points  might  well  be  emphasised  in 
any  approach  members  made  to  non- 
member  firms,  together  with  the  re¬ 
minder  that  the  industry  compared 
unfavourably  with  many  other  less 
vital  and  important  industries  in  the 
support  which  it  gives  to  its  Research 
Association,  and  there  was  little 
cause  for  satisfaction  in  this  fact. 

In  conclusion,  the  chairman 
thanked  those  members  who  had  so 
generously  subscribed  to  the  Land 
Building  and  Equipment  F'und  and 
whose  loyal  support  made  possible 
the  building  and  equipping  of  the 
splendid  new  laboratories  at  Leather- 
head.  The  total  cost  of  this  project 
had  been  £123,875  and  since  the 


Fund  was  started  seven  years  ago, 
members  had  subscribed  nearly 
£81, COO  which  had  earned  a  Govern¬ 
ment  Grant  of  £39,111.  With  the 
addition  of  just  over  £2,000  earned 
on  the  investment  of  early  donations 
the  total  sum  thus  raised  was 
£122,322,  whieh  left  a  financial  defi¬ 
cit  on  the  F'und  of  £1,.553.  The 
Council  had  decideil  that  the  F'und 
should  now  be  closed  and  this 
amount  charged  against  the  Associa¬ 
tion’s  general  funds. 

At  the  Council  meeting  imme¬ 
diately  following  the  Annual  General 
Meeting,  Mr.  E.  E.  Wells  was  re¬ 
elected  chairman  of  the  Council  for 
the  ensuing  year  and  Mr.  R.  P. 
Woollard  (London  Oil  Corporation) 
was  re-elected  deputy  chairman. 


Distilled  Monoglycerides 

The  most  widely  used  type  of  em¬ 
ulsifier  is  glyceryl  monostearate  and 
past  research  has  proved  that  it  was 
its  monoglyceride  content  that  was 
its  active  part,  and  that  the  re¬ 
mainder  of  the  mixture  had  a  definite 
depressing  effect  upon  it. 

For  some  years  past,  Advita  Lim¬ 
ited  (who  are  well  known  as  suppliers 
of  emulsifiers  used  in  a  wide  range  of 
food  products)  have  been  investigat¬ 
ing  means  of  preparing  the  mono¬ 
glyceride  in  a  pure  state  and  have 
found  that  molecular  distillation  is 
the  answer.  They  are  now  able  to 
announce  their  ability  to  prepare  a 
product  of  90  per  cent,  monoglyceride 
content,  as  compared  w’ith  32  per 
cent,  hitherto  available.  This  has 
been  registered  under  the  brand 
name  of  Hymono. 

The  process  of  molecular  distilla¬ 
tion  not  only  concentrates  the  mono¬ 
glyceride  but  acts  as  a  refining  opera¬ 
tion,  removing  unwanted  materials 
and  deodorising  at  the  same  time; 
thus  the  monoglyceride,  as  produced, 
is  non-self-emulsifying.  If,  however, 
self-emulsifying  types  are  required, 
they  can  be  simply  produced  by  the 
addition  of  a  suitable  proportion  of 
the  sodium  salt  of  the  fatty  acid  to 
the  pure  monoglyceride. 

At  present,  Hymono  is  being  pro¬ 
duced  in  ffake  form  only,  but  it  is 
anticipated  that  it  will  be  available 
in  powder  form  at  a  later  date. 

The  increased  activity  of  Hymono 
should  prove  of  interest  in  all  in¬ 
dustries  where  emulsifiers  are  used. 
At  present,  production  is  mainly  con¬ 
fined  to  the  preparation  of  the  stear¬ 
ate,  but  there  is  no  technical  rea  <on 
why  oleates  and  other  monoglycerides 
cannot  be  prepared  for  individual 
requirements. 

Molecular  distillation  naturallv  in¬ 
creases  production  costs,  but  this  is 
in  most  cases  offset  by  economy  in 
use,  thus  the  price  of  £550  per  ton 
represents  a  saving. 
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APPOINTMENTS  AND  RETIREMENTS 

Mr.  Walter  John  Ilurran,  B.Sc., 
F.R.I.t'.,  until  recently  niana|;ing 
director  of  the  company’s  New  Zea¬ 
land  subsidiary,  has  been  appointed 
an  Executive  Director  of  Glaxo 
Laboratories. 

* 

Mr.  J.  M.  Thrussell,  sales  director 
of  the  United  Glass  Bottle  Manu¬ 
facturers,  has  by  reason  of  ill-health 
relinquished  his  seat  on  the  Board  on 
his  retirement  from  the  company. 

* 

Willesden’s  Borough  Engineer  and 
Surveyor,  Mr.  J.  C.  Morris,  B.Sc., 
A.M.I.C.E.,  F.R.San.I.,  has  been 
appointed  chairman-elect  of  the 
t'ouncil  of  the  Royal  Sanitary  Insti¬ 
tute.  He  will  take  up  his  new  office 
in  October. 

« 

Sir  Hugh  Beaver,  M.Inst.C'.E., 
M.I.Chem.E.,  has  been  appointed 
chairman  of  the  Advisory  Council 
for  Scientific  and  Industrial  Re¬ 
search  in  succession  to  Prof.  Sir 
Ian  Heilbron,  D.S.O.,  D.Sc.,  LL.D., 

F. R.I.C.,  F.R.S.,  who  retires  on 
September  30,  19.54,  on  completion 
of  his  term  of  office. 

* 

The  period  covered  by  the  present 
appointments  of  some  of  the  members 
of  the  National  Research  Develop¬ 
ment  Corporation  expired  on  June  27, 
1954. 

The  President  of  the  Board  of 
Trade  has  reappointed  Sir  Percy  H. 
Mills,  Bt.,  K.B.E.,  chairman  and 
Prof.  P.  M.  S.  Blackett,  F.R.S., 
M.A.,  Sir  John  McL.  Duncanson,  and 
Sir  Edward  de  Stein  members  for 
a  further  period. 

The  President  has  appointed  Sir 
Henry  Hinchcliffe,  D.L.,  J.P.,  and 
Sir  Alan  Saunders,  O.B.E.,  in  place 
of  the  retiring  members.  Sir  Ed¬ 
ward  Hodgson,  K.B.E.,  C.B.,  and 
Mr.  W.  E.  P.  Johnson,  A.F.C., 
A.F.R.Ac.S.,  C.P.A. 

* 

Dr.  Francis  Aylward,  w’ho  has 
been  Head  of  the  Department  of 
Food  Technology  at  Borough  Poly¬ 
technic,  has  been  promoted  to  Head 
of  the  Chemistry  and  Food  Techno¬ 
logy  Department,  on  the  retirement 
of  Dr.  E.  C.  Pickering,  F.R.I.C. 

Mr.  James  Stew’art,  who  has  been 
Senior  Assistant  at  the  National 
Bakery  School  during  the  past  27 
years,  is  retiring  from  teaching  and 
will  be  devoting  his  time  to  his 
business  interests  in  future. 

As  a  result  of  these  changes,  Mr. 

G.  T.  S.  Bamford  has  been  promoted 
to  Head  of  the  National  Bakery 
School.  Mr.  Bamford  was  a  former 
student  of  this  school  and  later  on 
was  in  charge  of  the  Bakery  School 
at  Hull.  lie  was  appointed  a  full¬ 
time  teacher  at  the  Borough  Poly¬ 
technic  shortly  after  the  termination 
of  the  war. 


Mr.  ’  James  Lambert,  another 
teacher  of  this  school,  has  been  up¬ 
graded  from  an  .A  grade  to  B  grade 
teacher.  Mr.  West  of  Hendon  has 
been  appointed  to  the  teaching  staff 
of  the  National  Bakery  School.  He 
has  been  a  part-time  teacher  at 
Hendon  for  some  years  and  is  also 
a  past  full-time  day  student  of  this 
Bakery  School  at  the  Borough 
Polytechnic. 


Equipment  for  Confectioners 

Following  the  recent  introduction 
of  several  new  series  of  essences,  the 
Confectioners’  Vegetable  Colours  and 
Fruit  Essences  Co.  have  recently 
extended  their  interests  in  the 
machinery  field.  Apart  from  the 
fondant  depositing  machine  which 
they  have  manufactured  for  some 
years,  they  now  have  an  agreement 
with  A.  E.  Neilsen  of  Denmark  for 
the  sole  selling  rights  in  this  country 
of  the  Nielsen  chocolate  enrobers; 
an  agreement  for  the  selling  rights 
of  fondant  enrobers  is  also  to  be 
completed. 

The  smallest  of  the  series,  the 
Baby  enrober,  is  a  versatile  machine, 
equipped  for  either  top  covering, 
bottoming,  or  both.  These  machines 
are  competitive  in  price  and  have 
met  with  wide  interest,  particularly 
for  biscuit  and  cake  enrobing.  The 
company  also  offers  a  first-class 
quality  chocolate  couverture. 

The  demand  for  the  rubber  fon¬ 
dant  mats,  introduced  by  the  firm 
many  years  ago,  is  so  great  that 
efforts  are  being  made  to  increase 
output  and  allow  for  a  more  speedy 
delivery. 


R.S.I.  Concessions 

To  assist  newly  qualified  persons, 
the  Royal  Sanitary  Institute  announ¬ 
ces  an  addition  to  its  by-law’s  where¬ 
by  those  who  qualify  for  Ordinary 
Membership  by  virtue  of  having 
passed  an  examination  of  the  Insti¬ 
tute  shall  in  respect  of  the  year  in 
which  they  are  first  elected  (exclud¬ 
ing  transfers  from  one  grade  of 
membership  to  another)  pay  no 
subscription. 

The  same  concession  is  also  to  be 
made  to  those  who  qualify  for 
Associateship  through  having  passed 
an  examination  of  the  Institute,  the 
R.S.I.  and  S.I.E.  Joint  Board,  or 
the  National  Nursery  Examination 
Board. 

The  Building  Surveyors  (both 
municipal  and  non-municipal)  and 
the  Quantity  Surveyors  examina¬ 
tions  of  the  Incorporated  Association 
of  Architects  and  Surveyors,  held 
since  May,  1952,  will  in  future  be 
accepted  as  a  qualification  for 
Associateship  of  the  Institute. 

It  is  also  announced  that  a  certi¬ 
ficate  of  the  National  Nursery 
Examination  Board  will  be  accepted 
as  a  qualification  for  Associateship 
of  the  Institute. 

The  Institute  has  created  the  new 


grade  of  .Affiliateship,  affiliates  being 
elected  by  the  Council  from  persons 
interested  in  promoting  all  or  any 
of  the  Institute’s  objects. 

This  new  grade  of  membership  has 
been  instituted  for  the  benefit  of  the 
many  persons  interested  in  promot¬ 
ing  the  health  of  the  people  who 
wish  to  support  and  be  associated 
with  the  work  of  the  Institute, 
although  not  possessing  the  quali¬ 
fications  required  under  the  by¬ 
laws  for  Ordinary  Membership  or 
Associateship. 


A  number  of  prize  essay  competi¬ 
tions  are  announced  by  the  Royal 
Sanitary  Institute,  the  closing  date 
for  which  is  December  31,  1954. 

The  John  Edward  Worth  Prize  is 
to  be  awarded  for  the  best  essay  on 
“  The  Advantages  and  Disadvantages 
in  the  Use  of  Alternative  Materials 
as  Substitutes  for  Traditional  Ma¬ 
terials  in  Building  Construction, 
Sanitary  Appliances,  and  Fittings.” 
The  award,  which  will  take  the  form 
of  a  cash  prize  of  £70,  is  to  be  used 
for  the  study  of  domestic  sanitary 
science  in  Europe. 

The  John  S.  Owens  Prize  is  to  be 
awarded  for  an  essay  on  “  Modern 
Practices  in  the  Conservation  of 
Heat,  with  special  references  to 
Smokeless  Fuel  Appliances.”  The 
prize  will  consist  of  20  guineas. 

A  prize  of  £21  is  also  to  be  awarded 
for  the  best  essay  on  ”  Suggestions 
for  the  Training  of  Health  Visitors 
to  meet  the  Present-day  Conception 
of  the  Health  Visitors’  Work.” 

The  competitions  are  open  to  all, 
except  the  one  relating  to  the  John 
Edward  Worth  Prize,  in  which  entries 
are  restricted  to  persons  resident  in 
the  British  Isles. 


National  College  of  Food  Technology 

The  new  courses  at  the  National 
College  of  Food  Technology  will  be-  . 

gin  on  October  4  next.  Intending  | 

students  should  make  early  applica-  I 

tion  for  admission  to  the  Principal,  I 

Cranwood  Street,  City  Road,  I^n-  I 

don,  E.C.l.  I 

The  aim  of  the  main  two-year  f 

course  in  General  Food  Technology  ! 

is  to  give  a  sound  technological  train-  I 

ing  to  those  who  are  directly  con-  | 

cerned  with  the  control  of  food  [ 

processing  operations  or  engaged  in 
laboratory  control.  This  full-time  ^ 

course  is  also  suitable  for  those  who  \ 

wish  to  take  some  training  before  ^ 

entering  the  industry.  The  fee  is  t 

£H0  per  annum.  The  College  is  well  I 

equipped  w'ith  laboratories  and  with 
pilot-scale  food  processing  plant  for  P 

such  operations  as  canning,  dehydra-  * 

tion,  and  refrigeration.  I 

Post-graduate  courses  in  General  I 

Food  Technology,  Applied  Micro-  | 

biology,  and  Food  Quality  Control  I 

are  also  offered  to  science  graduates.  | 

Each  course  lasts  one  session  of  three 
terms,  and  the  fee  is  £60.  ■ 
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Three  grinders  with  Veloleeder  control  unit  at  Bibby’s  Compound  Mill,  Liverpool. 


Automatic  Control  in  Milling 

Three  grinders  or  pulverisers  fitted 
with  Simon  Velofeeders  and  auto¬ 
matic  electronic  controllers  will,  it  is 
claimed,  do  the  work  of  four  grind¬ 
ers  not  equipped  with  positive  auto¬ 
matic  control  of  this  kind.  The  con¬ 
trollers  ensure  that  the  feeders  load 
the  grinders  .steadily,  reducing  main¬ 
tenance  to  one-third  of  that  required 
in  manually  set  grinders;  there  is  a 
saving  of  labour,  as  little  supervision 
is  required;  and  power  drive  effici¬ 
ency  is  increa.sed  by  up  to  5  per  cent, 
as  the  driving  motor  works  at  full 
load  instead  of  a  ii.siial  Hb  per  cent, 
of  load. 

The  V'elofeeder  is  a  mechanical 
vibratory  feeder,  and  the  amplitude 
of  vibrations  can  be  varied  to  adjust 
the  rate  of  feed  through  a  very  wide 
range.  It  has  a  small,  geared  re¬ 
versing  motor,  which  alters  the  feed 
rate  adjustment  mechanism  in  either 
direction  as  signalled  by  the  auto¬ 
matic  controller. 

The  controller  receives  current  di¬ 
rectly  proportional  to  that  taken  by 
the  motor  driving  the  grinder  or  pul¬ 
veriser;  if  this  current  falls  below  the 
full-load  current  of  the  motor,  the 
controller  regulates  the  small  geared 
motor  gradually  and  the  rate  of  feed 
to  the  machine  is  increa.sed.  If  the 
current  exceeds  the  full-load  current 
of  the  motor,  the  feed  rate  is  gradu¬ 
ally  reduced.  Usually  the  controller 
is  so  arranged  that  there  is  a  dead 
spot  covering  plus  and  minus  2^  per 
cent,  of  full-load;  inside  these  limits 
no  correction  takes  place.  It  is  found 
that  this  eliminates  hunting. 

The  increase  in  power  factor  of  the 
motor  also  offers  an  economy  to 
those  whose  electrical  tariffs  are 
based  on  a  maximum  K.V.A.  de¬ 
mand,  reducing  the  electricity  debit. 

Both  the  Velofeeder  and  the  auto¬ 
matic  controller  are  of  extremely 
robust  construction,  designed  for 
continuous  2t  hour  service  in  dusty 
atmospheres. 


Fractional  Horsepower  Motors 

In  19*1.5,  the  directors  of  British 
Thomson-Hou.ston  set  in  motion  a 
plan  to  change  over  their  Newcastle- 
under-Lyme  works  from  armament 
to  fractional  horsepower  motor  pro¬ 
duction,  sharing  the  load  with  the 
older  established  w’orks  at  Coventry. 

The  second  part  of  the  plan  was 
to  lay  down  three  production  units 
to  deal  with  the  quantity  production 
of  the  various  cla.ssifications  of 
motors;  one  unit  for  standard  FIIP 
motors,  another  for  semi-standards, 
and  another  for  special  motors. 
These  units  were  working  in  19-18, 
their  use  being  extended  in  19-19  by 
shift  working. 

Some  indication  of  the  way  this 
factory  has  built  up  is  registered  in 
the  despatch  of  its  one  millionth 
fractional  horsepower  motor  in  May, 
1954. 

The  teams  concerned  with  the  de¬ 
velopment  of  these  plans  were  al.so 


charged  with  making  motors,  one 
result  of  which  was  that  in  1931  it 
became  necessary  to  embark  on  a 
further  scheme  of  expansion  at  this 
Newcastle-under-Lyme  factory.  The 
one  millionth  FIIP  motor  comes 
from  that  works  at  a  time  when  a 
fourth  and  most  modern  production 
unit  is  completed  and  about  to  add 
a  further  30  per  cent,  to  BTH 
capacity. 


Plastics  at  Farnborough 

At  a  Press  Conference  held  at  Farn¬ 
borough  by  the  Telcon  Plastics 
Division  of  the  Telegraph  Construc¬ 
tion  and  Maintenance  Co.,  Mr.  H.  F. 
WiLson,  managing  director,  explained 
that,  in  the  past,  the  company’s 
activities  in  the  plastics  field  had  not 
achieved  the  .same  prominence  as  its 
cable  activities,  but  within  the  past 
18  months,  there  had  been  a  rejuvena¬ 
tion  of  the  former  to  the  extent 
that  the  Articles  of  the  company 
had  been  considerably  widened  to 
embrace  participation  in  all  manner 
of  projects. 

The  factory  at  Green  Street  Green, 
Farnborough,  used  as  a  dispersal  one 
during  the  last  war,  had  now  been 
given  over  entirely  to  the  work  of  the 
Plastics  Division. 

Mr.  Wilson  said  that,  concurrently 
with  the  celebration  of  the  centenary 
of  the  company,  those  present  were 
witne.ssing  the  re-birth  of  an  organi¬ 
sation,  as  evidenced  by  the  erection 
of  an  additional  13,000  sq.  ft.  of  new 
buildings  and  also  by  the  installation 
of  modern  plant  side  by  side  with  old 
machines  still  in  service. 

The  organisation  was  just  about  to 
go  into  production  with  a  machine, 
the  largest  and  most  modern  of  its 
kind  in  Europe,  and  the  first  to  be 
all-British  built  under  American 
licences  for  the  coating  of  paper  with 
polythene,  a  material  which  Telcon 


was  the  first  to  use  on  a  commercial 
scale. 

Built  by  Bone  Bros,  and  equipped 
with  an  8  in.  Francis  Shaw  extruder, 
the  machine  was  capable  of  coating 
paper  up  to  6  ft.  wide  at  a  high  speed. 
Such  laminated  material  was  used  in 
the  manufacture  of  multi-wall  sacks 
and  in  the  packaging  industry  gener¬ 
ally  and  its  use  would  thus  have  wide 
applications  in  the  food  industry. 

Moulding  and  extrusion  of  plastics 
were  but  a  fraction  of  their  work, 
their  aim  being  to  do  for  customers 
what  they  could  not  get  done  else¬ 
where.  As  an  indication  of  their 
versatility,  Mr.  Wilson  quoted  the 
following  industries  directly  supplied 
by  the  company :  aircraft,  light  en¬ 
gineering,  food,  clothing,  bottling, 
boots  and  shoes,  sports,  cable, 
shipbuilding,  electronic  instruments, 
building,  medical  supplies,  and  many 
others,  together  with  the  various 
Government  Ministries  and  Boards. 

Visitors  had  the  opportunity  of  in¬ 
specting  a  range  of  exhibits,  from 
moulded  gutta  percha  picture  frames 
and  a  number  of  curious  contraptions 
of  1831  to  present-day  articles  of 
polythene. 

At  an  excellent  luncheon  at  the 
fifteenth  century  Donnington  Manor, 
Dunton  Green,  Dr.  V.  E.  Yarsley, 
President  of  the  Plastics  Institute, 
proposed  the  health  of  the  company 
on  behalf  of  the  guests,  responded  to 
by  Mr.  Wilson  and  Mr.  Dean, 
technical  director. 


Microbiologists  in  Partnership 

Dr.  E.  C.  Barton-Wright  has 
entered  into  partnership  with  Mr. 
L.  D.  Galloway,  industrial  micro¬ 
biologist,  and  the  practice  formerly 
carried  on  by  the  latter  will  continue 
under  the  style  of  Galloway  and 
Barton-W  right. 
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Some  of  the  Boyal  Doulton  Lambeth  ware  which  is  to  be  produced  on  a  large  scale  for 
the  packaging  of  foodstuffs,  chemicals,  drinks,  cosmetics,  confectionery,  and  other 
products. 


Pottery  Containers  for  Food 

More  of  Britain’s  food  and  drink 
will  be  sold  in  .stoneware  containers 
as  the  result  of  a  decision  by 
leading  English  potteries  to  produce 
greater  quantities  of  this  type  of 
packaging  material. 

One  of  the  biggest  contributions 
to  the  increased  output  will  be  that 
of  the  Lambeth  potteries,  where 
Royal  Doulton  have  devoted  a 
special  section  of  their  factory  to  the 
manufacture  of  ceramic  containers. 

A  number  of  recent  export  con¬ 
signments,  especially  of  whisky  in 
decorative  ceramic  containers,  have 
shown  that  the  value  of  such  goods 
is  greatly  enhanced  by  this  type  of 
packaging.  A  large  quantity  of 
Coronation  whisky  flasks  made  in 
stoneware  achieved  unprecedented 
popularity  in  the  r.S..\.  and 
Canada. 


Heat-sealing  Techniques 

In  some  countries,  c.g.  Canada, 
regulations  covering  electrically 
heated  equipment  make  it  difficult 
to  produce  inexpensive  heat-sealers 
of  the  type  having  a  fixed  and  move- 
able  heated  jaw.  It  was  suggested 
that  these  restrictions  could  be  over¬ 
come  by  heating  one  jaw  only  and 
experimental  work  has  been  under¬ 
taken  by  British  Cellophane  to  ex¬ 
amine  this  possibility. 

The  experiments  have  been  made 
with  a  sealing  time  of  three  seconds 
at  l<i()°C.  and  13.5“C. 

Two  sealers  were  used  in  this 
work  : 

(a)  .\  hand  ojK-ratcci  Selt-c  having 
fluted  jaws,  f)ne  only  being  heated. 

(h)  .\  I’yramid  pedal  ofXTated  hav¬ 
ing  interchangeable  plain  or  diamond 
patterned  jaws  (by  11.  Bland  (En¬ 
gineers)  Ltd.).  One  or  both  jaws  could 
tx'  heated. 


It  was  first  confirmed  that  pat¬ 
terned  jaws  give  a  .stronger  heat-seal 
than  plain  jaws,  the  interlocking 
flutes  or  other  pattern  giving  more 
intimate  contact  between  the  pieces 
of  film  being  sealed  and  higher  and 
more  uniform  pressures. 

Heating  one  jaw  instead  of  two 
produced  only  a  slight  reduction 
in  seal  strength  with  the  patterned 
jaws;  a  much  greater  reduction  was 
obtained  with  the  plain  jaws. 

The  thickness  of  the  film  was  also 
found  to  exert  an  effect  and  with 
HOO  gauge  increased  temperature 
an«l/or  time  of  contact  becomes 
necessary  if  the  highest  .seal  .strengths 
are  required. 

Covering  the  unheated  jaw  with 
silicone  rubber  (J  in.  thick)  increased 
the  .seal-strength  .slightly  with  pat¬ 
terned  jaws  but  gave  a  greater  in¬ 
crease  with  plain  jaws.  If,  however, 
the  pattern  is  too  small,  the  rubber 
cannot  penetrate  the  hollows  and  the 
benefit  of  the  soft  jaw  is  lost. 

Satisfactory  .seals  can  therefore  be 
obtained  if  only  one  jaw  of  a  bar 
sealer  is  heated;  lining  the  other  jaw 
with  a  soft  silicone  rubber  ensures 
good  contact  between  the  films  to  be 
sealed  and  enables  uniform  pressure 
to  be  obtained,  and  carefully  mated 
jaws  are  no  longer  necessary.  Only 
one  jaw  needs  to  be  made  with  a 
fairly  open  pattern  and  ab.solutc  uni¬ 
formity  is  not  essential.  Manufac¬ 
turing  costs  should  be  appreciably 
reduced. 

In  practice,  the  sealing  time  might 
be  reduced  by  a  fast  working  opera¬ 
tor.  The  advantages  of  lining  one 
jaw  with  silicone  rubber  would  be 
increa.scd  under  these  conditions  but 
poorer  residts  wouhl  be  obtained  with 
one  heated  jaw  and  no  rubber.  The 
effect  of  thickness  differences  would 
be  more  pronounced  with  shorter 
times. 


Electronics  Exhibition 

The  second  prototype  of  the  flying 
spot  microscope  developed  from  the 
original  model  shown  last  year  was 
displayed  by  Cinema-Television  at 
the  Manchester  Electronics  Exhibi¬ 
tion.  Basically,  the  equipment  per¬ 
mits  any  normal  microscope  slide  to 
be  viewed  on  a  catho<le  ray  tube  with 
the  following  advantages : 

I.  (ireuter  magnification. 

z.  (ireater  resolution. 

j.  Variable  contrast  of  sfiecimen  by 
electronic  control. 

4.  I^rge  audience  viewing  facilities. 

5.  Provision  for  automatic  counting 
and  sizing,  etc. 

Another  exhibit  was  the  industrial 
electronic  metal  detector,  which  de¬ 
tects  the  presence  of  any  metal, 
ferrous  or  non-ferrous,  in  any  non- 
metallic  product,  an  automatic  vol¬ 
tage  regulator,  an  incremental 
inductance  bridge,  and  a  signal  level 
meter. 


New  Range  of  Bearings 

A  new  range  of  clutch  withdrawal 
bearings  and  water  pump  spindle 
bearings  has  been  introduced  by 
Pollard  Bearings.  The  clutch  with¬ 
drawal  bearing,  specially  designed 
for  clutch  throwout  duties,  serves  as 
a  considerable  improvement  on  the 
flat  thrust  washer  and  deep  groove 
types  previously  employed  for  this 
operation.  It  is  of  angular  contact 
design,  highly  suited  to  100  per  cent, 
thrust  loading.  The  outer  race  is 
provided  with  an  integral  deep  face 
for  contact  with  the  clutch  operating 
fingers,  and  a  steel  shroud  totally 
seals  the  bearing,  denying  the  ingress 
of  foreign  matter  and  permitting 
better  lubrication. 

The  water  pump  spindle  .series  of 
bearings  considerably  simplifies  the 
mounting  of  the  automobile  fan  and 
pump  inasmuch  as  the  shaft  and 
bearing  outer  race  is  made  in  one 
integral  assembly. 

The  inner  tracks  of  the  two  l)all 
races  are  formed  on  the  spindle  it.self, 
which  is  in  turn  accurately  ground 
for  its  entire  length.  This  makes 
possible  a  bearing  having  a  con¬ 
siderably  less  outside  diameter  and 
eliminates  the  nece.ssity  for  inner 
races.  To  each  end  of  the  outer  race 
is  fitted  a  bearing  .seal,  giving  a 
rubbing  contact  on  the  spindle 
diameter.  These  seals  prevent  the 
ingress  of  foreign  matter  and  at  the 
same  time  the  egress  of  grease  from 
the  bearing.  When  the  bearing  is 
initially  fitted  up  it  is  charged  with 
a  supply  of  lubricant  which  is  suffi¬ 
cient  for  the  entire  life  of  the  bearing, 
thus  eliminating  any  necessity  for  a 
grease  nipple. 


The  Royal  Danish  Navy  has  placed 
its  first  order  for  pressure  charge 
operated  Nil  -  Swift  extinguishers. 
This  is  the  fifteenth  Navy  to  install 
this  particular  equipment. 
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W»pped  in  plastic  bags,  the  turkeys  are 
transferred  to  the  Blackwood  cold  store, 
holding  6,000  birds,  and  maintained  at 
-5°F.  Frozen  birds  are  then  sent  to 
London. 


Turkey  Production  at  Blackwood 

The  development  of  large  turkey 
breeding  and  rearing  nnit.s  is  taking 
plaee  on  Scottish  farms.  Although 
few  in  luimhers,  these  farms  are 
handling  a  eonsiderahle  flow  of  birds 
and  are  now  organised  on  mass  pro- 
(hietion  and  disposal  lines.  An 
example  of  this  is  the  work  done 
at  Blackwood,  Anidgirth,  Dumfries¬ 
shire,  where  turkey  production  is 
coneenl rated  on  the  smaller  white 
Beltsvilles,  the  aim  being  to  produce 
a  12  ll>.  bird.  Hatching  capacity  is 
about  eggs  per  week;  chicks  are 

hatched  for  the  estate’s  own  nee«ls 
and  also  for  sale,  a  policy  which  the 
larger  breeding  and  rearing  farms 
now  generally  follow. 

To  house  the  expanded  numbers 
a  new  intensive-type  hou.se  is  to  be 
built  which  will  .substantially  in¬ 
crease  the  scope  of  the  hatchery. 
Birds  are  transferred  as  “  growers  ” 
either  to  verandahs  at  Blackwood 
or  to  turkey  barns,  holding  some 
ti.OtIO  birds,  at  The  Cairn,  another 
farm  on  the  estate.  The  verandahs 
are  slat-floored,  slat-sided  elevated 
houses  each  housing  1(10  growers. 

-4lso  at  The  Cairn  is  a  new 
broiler  house,  100  ft.  long  by  IS  ft. 
wide,  used  for  the  production  of 
table  birds.  How  far  this  section 
of  the  .scheme  will  develop  remains 
to  be  seen;  the  economies  of  broiler 
production  will  decide. 

A  new  wax  plucking  hou.se  has 
been  built  at  The  Cairn  where  birds 
are  de-feathered  by  plunging  into 
Iwiling  wax,  then  cooled  and 
stripped.  Wrapped  in  plastic  bags, 
the  turkeys  are  then  transferrc'd  to 
the  Blackwood  cold  store,  holding 
♦i,(MI0  birds,  and  maintained  at 
By  installing  refrigerated 


space,  this  estate  has  ereate»l  a 
buffer  between  lower  prices  and  their 
essential  level  of  killings.  The 
frozen  birds  are  then  transferred  to 
n  London  distribution  centre. 

The  estate  has  had  its  own  KM! 
bird  refrigerated  container  built  to 
take  the  turkeys  .south  to  market. 


New  Headquarters  Opened 

Several  hundred  architects,  sur¬ 
veyors,  and  builders  attended  the 
reception  marking  the  oHieial  open¬ 
ing  of  Semtex  Hou.se,  the  new  head¬ 
quarters  of  the  19  branches  in  this 
country  and  the  overseas  activities 
of  Semtex  Ltd. 

In  the  exhibition  which  ff>llowed, 
members  of  the  Semtex  design 
.service  were  seen  at  work  on  actual 
ilesigns;  operatives  laying  a  sub-fl(M»r 
<-ompound  over  a  rough  eon<Tete 
basis,  installing  Semastie  decorative 
tiles,  cleaning  them  with  a  polishing 
machine,  laying  a  Dunlop  rubber- 
designcfi  floor,  an<l  in.stalling  a 
Fleximer  jointless  floor  were  also 
.seen  at  work. 


Bogie  Trucks 

An  easily  handled  »leviee,  weighing 
only  11  lb.  and  capable  of  carrying 
loads  up  to  700  lb.,  has  been  de¬ 
veloped  by  Powell  ami  C(J. 

The  frame  is  of  welded  steel,  its 
octagonal  construction  giving  great 
strength  and  rigidity.  Four  double 
ball  bearing  wheels  are  fitte«l  so  that, 
when  loaded,  the  truck  is  extremely 
mobile  and  heavy  loads  are  easily 
handled. 


A  bogie  truck,  weighing  only  11  lb.,  lor 
carrying  loads  up  to  700  lb. 


The  wheels  are  on  two  planes  and 
the  truck  revolves  freely  on  the 
centre  wheels  .so  that  it  is  particu¬ 
larly  usefid  in  congested  spaces.  It 
can  also  be  permanently  .screwed  to 
the  bottom  of  bins,  tea  chests,  and 
boxes  to  make  a  cheap  but  sturdy 
little  truck  for  handling  loose  com¬ 
ponents,  powders,  etc. 


Four  Processes  in  One  Vessel 

Capable  of  heat-treating,  enudsi- 
fying,  ecM)Iing,  and  cold  storing  down 
to  .‘k>°F.  a  wide  variety  of  liquids  all 
in  a  single  vat,  the  Pastomix,  made 
by  T,  (liiisti  and  Son,  can  be  u.sed 
for  processing  sin‘h  foo«ls  as  milk,  ice 
cream  mixes,  and  synthetic  creams, 
the  liquid  being  retained  in  a  single 


The  Pastomix  is  available  in  25,  50,  and 
100  gallon  capacities. 

container  throughout  the  whole  pro¬ 
cess. 

The  three  alternative  methods  of 
heating  are  gas,  steam,  or  electricity, 
each  through  a  water  jacket  to  any 
temperature  up  to  2(M)°F.  Emulsi¬ 
fying  and  mi.xing  is  carried  out  by 
the  in-vat  Emul.sor  driven  direct  by 
a  1  h.p.  or  2  h.p.  motor  (according 
to  the  size  of  the  vessel)  and  quickly 
lowered  into  or  raised  from  the  liquid 
by  a  simple  hand  lifting  gear. 

Liquids  can  be  cooled  to  within 
ICPF.  of  mains  temperature  by  cir¬ 
culation  of  water  in  the  jacket.  If 
further  cooling  of  the  liquid  is  needed, 
this  is  achieved  by  means  of  a  re¬ 
frigerating  coil,  operated  by  a  separ¬ 
ate  condensing  unit. 

The  coil  will  bring  the  liqui<l  to 
any  desired  temperature  down  to 
3.>’F.  For  cold  storing  within  close 
limits  of  temperature,  a  thermostat 
or  pressiirestat  is  used. 

Available  in  2a,  50,  and  1(N)  gallon 
capacities,  the  Pastomix  is  supplied 
complete  with  indicating  thermo¬ 
meter,  water  circulating  and  drain¬ 
age  valves,  and  level  gauge. 

Alternative  refrigerating  coils  are 
available  for  use  with  direct  expan¬ 
sion  refrigerants  like  methyl  ehlorule 
and  Arcton,  or  for  circulation  of 
brine  or  chilled  water. 


Food  Manufacture — August^  1954 

["] 


329 


Wheat  Starch  Production 

Foiiii(K‘«l  IS  years  ago  to  process 
wheat  starch  resulting  from  the  pro¬ 
duction  of  Energen  starch-reduced 
ilietary  foods,  Nutregen  Ltd.  has 
recently  accpiired  larger  premises  at 
Ashford,  Kent,  where  the  latest  re¬ 
fining  and  drying  plant  has  been 
installed.  The  oi»ject  has  been  to 
shorten  the  process  time  so  as  to 
reduce  fermentation  to  a  minimum. 
Dry  starch  is  now  produced  less  than 
four  hours  after  water  is  added  to 
the  flour. 

The  refining  |>rocess  includes  wet 
screening  through  ‘JOO  stainless  steel 
mesh,  the  removal  of  all  coarse  fibre 
and  suspended  protein,  followed  hy 
eoneentration  and  washing  in  high 
speed  eentrifuges,  Xo  preservatives 
or  chemicals  are  used. 

The  stareh  is  dried  pneumatically 
or  on  hot  rollers  (lepemling  on 
whether  a  raw  or  gelatinised  produet 
is  required;  in  either  case  drying  is  a 
matter  of  seeonds. 

Nutregen  raw  wheat  starch  is  used 
extensively  for  textiles,  foodstuffs, 
and  laundry  work.  Gelatinised 
starch,  thickening  to  a  paste  in  cohl 
water,  is  used  as  an  adhesive,  for 
foundry  eore  binding,  and  some 
speeial  food  purposes. 


Increasing  Output  of  Steam  Plant 

A  number  of  suggestions  for  im¬ 
proving  output  performance  of 
process  steam  plant  without  involv¬ 
ing  expensive  additions  or  altera¬ 
tions  have  been  prepared  by  Spirax- 
Sarco. 

An  effective  way  of  speeding  the 
heat  round  the  system  is  to  get  the 
air  out  of  the  steam  mains  quickly; 
this  can  be  achieved  by  fitting  an 
automatic  air  vent  at  the  ends  of  the 
mains. 

The  best  rate  of  output  from  pro¬ 
cess  heating  units  cannot  be  attained 
unless  the  steam  supply  is  clean  and 
<lry.  It  is  necessary  to  assure  mains 
drainage  of  condensate  and  priming 
water  through  ample  collecting 
poi’kcts  with  steam  traps  of  the  right 
type  and  capacity,  and  to  remove  the 
water  which  is  in  suspension  in  the 
steam.  This  cannot  be  done  by  the 
ordinary  mains  drainage  arrange¬ 
ments  and  steam  separators  should 
be  fitted  at  strategic  points. 

Five  suggestions  are  given  for 
spt-eding  warming-up:  (i)  improve¬ 
ment  of  steam  mains  drainage; 

(ii)  the  supply  of  drier  steam  to  units 
by  fitting  small  steam  separators 
at  inlets  to  large  machines  or  on 
branches  to  groups  of  small  units; 

(iii)  the  use  of  thermostatic  vents  to 
ensure  rapid  discharge  of  air  ahead 
of  the  steam;  (iv)  the  discharge  of 
the  condensate  by  the  steam  traps, 
on  all  units,  at  the  rate  required  by 
each  job;  (v)  the  avoidance  of  high 
lifts  of  condensate  <lirectly  from 
steam  traps. 

For  the  great  majority  of  |)ro- 
c«‘sses.  thermostatic  control  of  the 


steam  supply  is  more  ellieieiit  and 
cheaper  than  hand  valving.  Com¬ 
paratively  inexpensive  thermostatic 
control  apparatus  of  the  self-operat¬ 
ing,  direct-acting  kind  is  available 
for  a  wi«le  variety  of  heating  and 
cooling  processes  operating  at  tem¬ 
peratures  up  to  about  •‘ttMt®  F. 

Heat  from  the  steam  should  be 
able  to  get  to  the  process  as  rapidly 
and  uniformly  as  possible  by  redu¬ 
cing  to  a  minimum  the  insulating 
films  of  water  and  air  on  the  con¬ 
densing  surfaces. 

More  efficient  air  venting  will 
produce  a  higher  effective  steam 
temperature  without  having  to  in¬ 
crease  steam  pressure;  the  rate  and 
uniformity  of  transmitting  heat  from 
the  steam  to  the  process  are  also 
greatly  improved. 

Periodical  waterlogging  and  par¬ 
tial  waterlogging  can  always  be 
prevented  by  ensuring  that  each  unit 
has  its  right  type  and  size  of  steam 
trap  and  that  the  trap  is  fitted  in  the 
right  position. 

If  condensate  is  lifted  to  a  higher 
level  directly  from  steam  traps,  there 
may  be  occasions  when  the  pressure 
available  at  the  traps  is  insufficient 
to  lift  the  condensate  the  required 
height.  To  avoid  lifting  trouble  and 
consequent  waterlogging,  the  steam 
traps  should  be  connected  to  a  vented 
receiver  and  lifting  can  be  achieved 
from  there  by  means  of  a  simple 
automatic  pump. 

Rejects  and  re-processing  time  may 
be  caused  by  erratic  temperatures 
at  the  process  units  or  uneven  tem¬ 
peratures  across  the  heating  sur¬ 
faces,  arising  out  of  poor  steam 
(piality  and  inadequate  steam  trap¬ 
ping  and  air  venting  arrangements 
on  the  process  units.  Output  lust  in 
that  way  can  be  just  as  easily 
gained. 

One  way  of  easing  recurring  peak 
steam  demands  is  to  improve  heating 
efficiency  of  the  steam-using  units 
and  the  methods  of  utilising  process 
steam,  so  as  to  make  possible  a 
better  all-round  output  performance 
per  lb.  of  steam  drawn  from  the 
boilers. 

New  Swindon  Ice  ('ream  Depot 

The  first  industrial  building  on  the 
new  Swindon  Corporation  Trading 
Estate  at  Moredon  is  now  in  opera¬ 
tion,  following  the  opening  of  Wall’s 
Swindon  ice  cream  supply  depot. 
The  new  depot,  equipped  with  the 
latest  type  of  cold  stor**,  will  serve  an 
area  with  an  estimated  popidation  of 
1  t(b(M)(). 

With  a  capacity  of  over 
gallons  of  ice  cream,  approximately 
.■t.>(l,(!(M)  tubs  or  brickettes,  the  cold 
store  will  be  kept  at  —  lo’E. 

The  i'old  store  is  operate*!  by  two 
Lightfoot  vertical  twin-cylinder  com¬ 
pressors,  thermostatically  controlled 
and  with  water-coole«l  condensers. 
The  compressors  are  controlled  in 
steps  so  that  the  second  unit  comes 
into  o|>eration  about  :t(>  seconds  after 


the  first,  thus  reducing  the  starting 
current.  They  are,  however,  inter¬ 
locked  electrically  and  thermostatic¬ 
ally  and  cither  can  be  used  as  an  in¬ 
dividual  unit.  Refrigeration  is  by 
means  of  Areton  6. 

A  water-cooling  tower  brings  down 
the  temperature  of  the  water  after  it 
has  been  used  to  draw  the  heat  from 
the  gas.  This  tower  is  fitted  with  an 
electric  fan  to  give  high-veloeity  air 
flow. 

An  unusual  feature  of  the  cold 
store  is  the  fitting  of  thermostatic¬ 
ally  controlled  heater  gaskets  to  the 
doors  to  prevent  their  becoming 
frozen  up. 

Food  in  India 

The  book  “  Food  A*lministration  in 
Irulia,  by  Sir  Henry 

Knight,  K.C.S.I.,  ('.I.E.,  a  review  of 
which  was  publislual  *)n  page  of 
the  .lune,  Utat,  issue  of  Fool)  Manl'- 
KACTl'RK,  can  now  be  obtained  from 
(ieoffrey  (’umbcriege  at  tiOs. 


Rigid  Box  and  Carton  Contest 

The  rigid  box  and  carton  iiulustry 
of  Great  Britain,  represented  by  the 
British  Paper  Box  Federation  and 
the  British  Carton  Association,  arc 
again  organising  a  contest  to  decide 
the  best  boxes  produced  under 
several  sections  and  classifications 
based  principally  on  the  lines  of  the 
contest. 

Entries  for  the  competition  will  he 
required  during  the  perioil  October 
1  to  .‘{(t,  Ittot.  .ludging  will  take 
place  in  November  and  it  is  hoped 
to  exhibit  all  the  entries  at  the 
National  Packaging  Exhibition  at 
Olympia  in  January, 


Bread  without  Agenc 

Research  work  at  the  S<-ottish 
School  of  Bakery,  Royal  Technical 
College,  (ilasgow,  under  Prof.  .1.  P. 
Todd  and  in  eo-operation  with 
Beattie’s  Bakeries,  (Basgow,  has 
been  carried  out  to  evolve  a  prticess 
eliminating  the  use  of  agene  in  flour 
for  commercial  breadmaking. 

Beattie’s  have  already  done  con¬ 
siderable  work  on  the  high  speed 
flour  -  and  -  water  batter  process 
evolved  by  the  Rank  chemists  and 
have  had  brea<l  baked  by  this  process 
for  some  considerable  time.  The  re¬ 
search  work  at  the  College  has 
sought  to  investigate  in  detail  the 
processes  at  work;  they  proved  that 
the  success  of  this  technique  derived 
largely  from  the  increased  avail¬ 
ability  of  atmospheric  oxygen 
achieved  in  the  high-spee«l  mixing. 
I ’sing  the  sealed  Duplex  equipment 
in  which  slow-moving  arms  rotate 
within  the  chamber,  oxygen  can  be 
introduced  easily  and  cheaply. 

The  development  of  effective  equip¬ 
ment  to  allow  conversion  of  the 
present  open  type  mixers  is  to  follow. 
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F.M.S.  Bulletin 

Compiled  over  a  period  of  IK 
nioiitlis,  th«‘  lati'st  (‘dition  of  the 
F.M.S.  Bulletin  eonlains  news  items 
relating;  to  the  aetivities  of  the  parent 
company  and  their  two  sid>sidiary 
companies,  F.M.S.  (F'arm  Supplies), 
and  F.M.S.  (Farm  Products),  in 
r.S..V.,  France,  Italy,  Beljjium,  Bel¬ 
gian  Congo,  Southern  Rhodesia,  and 
Australia.  Fully  illustrated  through¬ 
out,  the  Bulletin  comprises  interest¬ 
ing  reading  for  agriculturalists, 
dairy  farmers,  and  nutrition  experts. 


benceR^I 
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The  evolution  of  the  Benger  pack.  From  left  to  right  is  shown  the  label  in  use  at  the 
beginning  of  the  century,  the  same  plus  the  outer  cover,  label  in  use  from  1939  to  1949, 
label  in  use  from  1949  to  the  present  day,  and  the  present-day  label,  incorporating  a  new 
selling  point — the  use  of  Benger’s  as  a  nightcap. 


Millionth  Dollar  Celebration 

Lord  Maneroft  was  among  those 
present  on  the  occasion  of  the  open¬ 
ing  of  the  new  London  oHiees  of 
(ieorge  W.  Horner  Ltd.  at  117,  of  hygiene.  In  addition,  extensive 
Regent  Street  and  the  eelehration  of  u.se  is  made  of  two-way  radio  for 
the  tirm’s  millionth  pound  and  controlling  internal  transport  in  the 
millionth  dollar’s  worth  of  exports.  live-acre  factory,  ami  delivery  vehi- 
When  Mr.  (i.  Kenneth  Horner  in-  eles  in  the  district, 
herited  the  luisiness  six  years  ago  at 
the  age  of  22,  its  total  exports  to  all 
markets  amounted  to  less  than  i:.>(tO 
a  year. 

Mr.  Horner  helieves  that  his 
success  is  largely  due  to  concentrat¬ 
ing  on  what  he  calls  “  the  three  P’s 
without  which  Britain  cannot  hopi' 
to  hold  her  own  in  export  markets — 
price,  packing,  and  pleasing  the 
customer.”  The  Head  Ollice  of  .lohn  H.  Soren- 

Modernisation  at  Horner’s  factory  sen  and  Co.  has  now  heen  removed 
has  included  the  installation  of  a  to  their  new  works  extension  at 
conveyor  licit  system,  and  the  hulk  Soreen  Buildings,  12,  Rahy  Street, 
handling  of  sugar,  milk,  and  glucose,  .Manchester,  Hi  (Telephone:  MOSs 
resulting  in  considerable  savings  in  Side  2054,  Telegrams :  Rahbek 
cost  with  the  highest  possible  degree  Manchester). 


ERECTIONS  AND  EXTENSIONS 

Increased  business  and  the  result¬ 
ing  expanding  factory  requirements 
have  compelled  Honeywell- Brown  to 
estaldish  an  additional  (Glasgow  oRiee 
at  2li,  BlythswiMid  Square,  (Glasgow. 
Mr.  I).  .1.  Venning  has  been  ap¬ 
pointed  district  supervisor  in  <-harge 
of  the  ollice. 


Changes^ of  Address 

The  address  of  the  Food  Manufac¬ 
turers’  Federation  Incorporated  is 
now  1,  Lygon  Place,  London,  S.W.I 
(Telephone  :  SLOane  01 10/7,  (Mi:il  /2, 
07.V2). 


Plans  have  been  ilrawn  up  for 
.7.  Lyons  and  Co.  for  the  construction 
of  a  new  distribution  depot  on  a  site 
in  Thornes  Road,  VV’akelield,  Yorks. 


Refrigeration  and  Brewing 

The  transport  and  storage  of  liquid 
carbon  ilioxide  in  bulk  at  low  tem¬ 
perature  will  be  the  main  theme  at 
The  Carbon  Dioxide  Company’s  stand 
at  the  Brewers’  and  .Allied  Trailers’ 
Kxhibition. 

Complete  with  an  actual  refrigerat¬ 
ing  unit,  automatic  controls,  and 
valves,  the  main  exhibit  will  consist 
of  the  standard  live  to  six  ton  storage 
tank  as  supplied  and  installed  by  the 
company. 

Small  1|  ton  storage  tanks  are 
available,  operating  under  the  same 
conditions  as  the  larger  tanks  and 
offering  the  .same  advantages  to  the 
smaller  u.ser. 

Inset  into  the  walls  of  the  stand 
will  be  other  displays  showing  the 
road  tank  wagons  now  operated 
throughout  the  country  for  .servic¬ 
ing  the  bulk  storage  tanks,  and 
various  items  of  ancillary  equipment 
for  special  applications  of  earlMin 
dioxide. 


^lEli  Chocolate  Milk 

r  Ml  V  sterilised,  ready-to-drink  choco- 

L  milk,  marketed  under  the  name 

^  I-  hilk,  being  produced  by  The 

AHlM  ll  third  pint  bottles  or  half-pint  cans, 

Chilk  has  21  per 

11^ ||l  its  flavour  indefl- 

are  the 

licensees  of  a  ('ontinental  manufac¬ 
turer,  whose  product,  Chocia,  is  now 

A  new  label  has  been  produced  by  Maconochie  for  their  1954  pack  of  fresh  garden  peas,  made  in  Holland,  Belgium,  France, 

This  label  Incorporates  the  company’s  diamond  design  with  a  traditional  background.  and  Italy. 
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COMPANY  NEWS 

In  I’Vltruary,  I!)!?,  the  share 
eapital  »)f  (i.  .1.  Worssain  and  Son 
was  acquired  l>y  N’iekers-Arjiistiam^s, 
This  step  was  taken  to  enahle 
inanufaeturiiiff  capacity  and  the 
programme  for  research  and  develop¬ 
ment  to  he  expanded  hy  the  use  of 
tlie  facilities  available  at  the  (  ray- 
ford  Works  of  that  company. 

This  arrangement  has  proved  very 
siieeessfid  and  over  the  last  seven 
years  G.  .1.  Worssam  and  Son  have 
heen  closely  associated  with  Viekers- 
Armstrongs  in  the  maniifaetiire  and 
design  of  their  products. 

It  has  heeome  apparent,  however, 
that  the  organisation  could  he  simpli¬ 
fied  and  its  etheieney  thereby  in¬ 
creased;  to  this  end  it  has  heen 
decided  that  such  products  should  he 
sold  direct  hy  Viekers-.Armstrongs. 
Accordingly,  arrangements  have  heen 
completed  for  that  company  to 
acquire  the  husiness  of  (1.  .1.  Wors¬ 
sam  atui  Son  as  a  going  concern  as 
from  ,Tuly  I,  IPoi. 

« 

At  the  fifty-fifth  annual  general 
meeting  of  Cadhury  Bros.,  Mr.  L.  .1. 
C'adhury,  the  chairman,  said  that 
consumption  of  chocolate  currently 
showed  a  substantial  increase  over 
pre-war  figures.  Consumption  per 
heatl  per  week  in  .January,  was 

rather  less  than  (i  oz.  Immediately 
on  de-rationing  in  February  of  that 
year,  it  jumped  to  between  9  and 
10  oz.,  and  though  there  was  some 
easing  of  demand  in  the  summer 
months,  sales  in  the  fourth  quarter 
again  rose  to  the  9-10  oz.  level 
owing  to  the  unprecedented  demand 
for  Christmas  boxes.  The  present 
level  was  just  over  Sl  oz.  per  head 
I)er  week. 

On  the  related  questions  of  prices 
and  supplies,  Mr.  Cadhury  pointed 
out  that  the  company  had  planned 
to  make  some  price  reductions  in 
the  spring,  hut  the  increase  in  the 
price  of  raw  cocoa  had  made  this 
impossible.  The  overriding  fact  was 
that  world  demand  had  outstripped 
world  supplies.  The  final  outcome 
had  heen  that  the  fantastic  price  of 
£.57a  a  ton  luul  heen  reached  recently, 
though  little  husiness  had  heen  trans¬ 
acted  at  that  figure. 

On  the  prospects  for  future  sup¬ 
plies,  Mr.  Cadhury  said  that  the 
world’s  crop  last  year  was  alnnit 
7.‘15,000  tons.  It  was  estimated  that 
each  year  on  average  70,000  tons  were 
lost  through  capsid  disease,  .50,(MM) 
tons  through  black  pod,  and  .50,(M)0 
tons  from  the  continuing  results  of 
swollen  shoot.  .Success  in  reducing 
these  losses  woidd  clearly  help  the 
supply  situation,  and  swollen  shoot 
was  now  at  least  under  control. 

Meanwhile,  world-wide  surveys 
were  being  made  of  all  the  possible 
eoeoa-growing  areas.  The  venture 
with  which  they  were  associated  in 
Malaya  was  now  progressing  after 
many  delays,  and  experimental  cocoa 
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OBITER  DICTA 

#  Cocoa  is  a  volatile  commo¬ 
dity. — Lord  Henmdl. 

#  If  I  were  to  solve  the  saus¬ 
age  mystery  I  believe  I  should 
go  ilown  in  history  as  a  great 
man.  —  Major  lAoifd-dt’or^e, 
M  inisler  of  Food. 

#  A  meal  should  he  nut  only 
a  physical  restoration  hut  an 
intellectual  relaxation.  —  Dr. 
D.  C.  Childs,  chairman  of  the 
\ctc  Zealand  B’/ae  and  Food 
Society. 

#  Everybody’s  bread  in  Ameri¬ 
ca  is  the  best,  most  nourishing, 
contains  most  vitamins;  in  fact 
it  is  almost  a  marvel  that 
.Americans  eat  anything  else 
hut  bread. — .1.  C.  linker,  jvrit- 
iufi  in  the  “  liritish  linker.” 

#  America,  the  richest  country 
in  the  worhl,  has  the  worst  food 
of  all.  It’s  all  processed  and 
full  of  preservatives,  dyes,  and 
D.D.T.  The  average  Ameri¬ 
can  walks  around  crazy  with 
poison. — Miss  (iloria  Sicanson. 

O  Some  very  formidable-look¬ 
ing  pieces  of  apparatus  will 
take  the  top  off  any  can 
that  was  ever  made  with 
the  same  sort  of  nonchalance 
as  a  l(M)-ton  press  when  crack¬ 
ing  the  proverbial  nut. — 
”Metalia,”  writing  in  ”  Can¬ 
ning  and  Packing.” 

#  These  two  industries  have 
been  long  associated  depart- 
mentally  and,  after  all,  there 
are  many  ancient  links  between 
fish  and  chips. — Sir  Winston 
Churchill,  rejecting  a  proposal 
to  separate  the  Ministry  of 
Agriculture  from  the  Ministry 
of  Fisheries. 

#  As  with  most  medieval 
dishes,  it  is  the  strange  culin¬ 
ary  language  that  makes  their 
recipes  sound  so  fierce;  “  Take 
a  pyg,  slay  hyni,  smite  hym 
in  pieces  and  grynde  hym  to 
powder,”  says  the  recipe.  You 
feel  there  is  no  future  at  all  for 
that  pyg. — Dorothy  Hartley, 
jcriting  in  the  “  Daily  Tele¬ 
graph.” 

#  Surely  it  is  not  in  the  pub¬ 
lic  interest  for  them  to  be 
forced  to  buy  only  machine- 
made  goods  rendered  uninter¬ 
esting  and  insipi«l  by  being  pro¬ 
duced  under  operating  theatre 
conditions  .and  sold  neatly 
sealed  up  in  packets?  —  Mr. 
li.  J.  Willis,  speaking  at  the 
.Searhorough  eonferenee  of  the 
National  Assoeiation  of  Master 
linkers. 


plots  were  planted  in  19t7-1918. 
These  proved  that  cocoa  production 
was  likely  to  l»e  successful  in  Malaya, 
but  that  special  planting  technitpies 
were  called  for. 

The  first  small  crop  was  expected 
in  1957,  and  the  company  hoped  to 
expand  the  planted  area  by  199  acres 
a  year  for  the  next  four  years. 

Supplies  of  milk  had  improved  con- 
sideral)Iy  during  19.5;i,  especially  to¬ 
wards  the  end  of  the  year.  The  milk 
intake  for  the  year  of  the  Cadbury 
factories  in  Britain  was  a  record 
:t:i  million  gallons.  This  allowed  the 
company  to  make  more  Dairy  Milk 
chocolate  from  full  cream  liquid  milk 
than  at  any  time  since  1919,  and  to 
withdraw  Blended  .Milk  chocolate 
from  sale. 

BOOKLETS  RECED  ED 

A  new  ”  photo  ”  Imok,  with  text 
in  F^nglish,  French,  and  (lerinan,  il¬ 
lustrating  the  purposes  for  which 
Ilyfoama  may  be  employed  in  the 
sugar  eonfeetionery  industry  has 
been  produced  by  Lenderink  and  (’«». 
* 

To  assist  users  in  the  .selection  of 
the  most  suitable  alloy  for  their 
particular  application.  High  Duty 
Alloys  have  prepared  a  brochure 
which  includes  technical  data  on 
Iliduminiiim  sheet  and  plate. 

* 

The  experience  of  a  quarter  of  a 
century  spent  in  successfidly  equip¬ 
ping  large  scale  tea  services  is 
disciis.sed  in  a  recent  booklet  entitled 
“  Tea  Please,”  published  by  Stotts 
of  Oldham. 

« 

To  celebrate  59  years  of  manu¬ 
facturing,  Brook  Motors  have  pub¬ 
lished  a  special  eommemoration  issue 
of  “  The  Brook  ”  which  features 
among  its  contents  articles  on  half  a 
century  of  electrical  enginering  and 
the  evolution  of  the  nuxlern  A.C. 
electric  motor. 

« 

Consi.sting  basically  of  a  driving 
end,  tension  end,  and  intermediate 
and  leg  units,  the  new  Masterveyor 
unit  band  conveyor,  fidfilling  a 
wide  range  of  handling  reipiirements, 
is  described  in  a  leaflet  issued  l»y 
the  manufacturers,  A.  L.  Marshall 
(Carlton)  Ltd. 

The  range  of  chemicals  produced 
by  John  and  K.  Sturge  is  described  in 
the  booklet  “  Sturge  Products.”  It 
covers  the  various  grades  of  precipi¬ 
tated  ealeium  carbonates,  giving 
their  main  characteristics  and  u.ses. 
The  cosmetic  grade  of  p.e.c.  Aero- 
matt  is  also  dealt  with.  Other  pro¬ 
ducts  ile.seribcd  in  the  booklet  in¬ 
clude  pure  alkaline  earth  compounds, 
citric  acid,  sodium  citrate,  sodium 
potassium  tartrate,  seidlitz  powder, 
potassium  bicarbonate,  and  Ergos- 
terol  Sturge.  Each  product  is  ana¬ 
lysed  and  its  various  uses  listed. 
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World  Food  News 


I  OR  I  HC  OMING  KV  EMS 
Sugar  Exhibition 

The  ''tnl  Interiiutional  E^xhiliitioii 
“Sngiir  ”  is  to  l»e  held  at  Amsterdam 
fruMi  April  15  to  ‘J(i,  IPaa. 

* 

Refrigeration  Congress 

The  Ninth  International  Congress 
of  Refrigeration  is  to  he  held  in  Paris 
from  August  .‘tl  tt)  September  la, 
1!)55.  Kegulations  eoneerning  the 
presentation  of  papers  ean  he  ob¬ 
tained  from  the  International  Insti¬ 
tute  of  Refrigeration,  177,  Houlevard 
Malesherhes,  Paris. 

* 

Chemical  Engineering 

The  Congress  of  the  European 
Federation  for  Chemical  Engineering 
for  1!>.>.»  will  take  place  in  Frankfurt- 
am-Main  during  the  period  May  1 1 
to  *21,  Ih.l.),  on  the  occasion  of 

the  ACIIEMA  XI  -Chemical  Appara¬ 
tus  and  Ea|uipment  Exhibition  and 
Congress. 

The  Congress  will  be  sponsored  by 
the  19  technical  aiul  scientific  socie¬ 
ties  from  11  Eairopean  countries  that 
form  the  European  EVderation  for 
Chemical  Ejiigineering. 

The  latest  and  most  important 
scientific  discoveries  and  technical 
developments  in  the  chemical  engin¬ 
eering  field  will  be  described  in  a 
series  of  about  18  Plenary  Lectures. 
In  addition  to  this  series,  it  is  also 
intended  that  a  number  of  single 
lectures  on  special  subjects  in  the 
same  fields  will  be  delivered. 

The  programme  of  the  Congress 
will  he  supplemented  by  a  number  of 
works  visits  and  social  functions. 


OVERSEAS  ENQUIRIES 
Smoked  Hams 

Cecil  deCordova  and  Co.  would  like 
to  get  in  touch  with  a  United  King¬ 
dom  packer  of  smok(‘d  hams  who 
wishes  to  secure  representation  in 
the  .lamaican  market. 

E’irms  interested  in  this  enquiry 
should  write  direct  to  Cecil 
deCordova  and  Co.,  I  l(i.  Harbour 
Street,  Kingston,  .lamaica,  giving 
full  details  about  their  products, 
export  prices  c.i.f  if  possible,  delivery 
dales,  etc. 

* 

Fancy  Food  Specialities 

Mr.  H.  .Joel  of  Berto  E'ancy  Fcwid 
Products,  ;i*2i:i,  N.  Sheffield  Avenue, 
Chicjigo  i:i,  Illinois,  has  expressed 
interest  in  importing  and  wholesaling 
fancy  food  specialities  and  con¬ 
fectionery. 

It  is  reported  that  Mr.  Joel’s 
firm  handles  fooil  specialities  only, 
most  of  them  imported,  and  rovers 
the  five  Mill-Western  States,  Illinois, 
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Wisconsin,  Indiana,  Michigan,  anti 
Ohio.  They  are  interested  in 
specialised  items  only  and  would  not 
wish  to  carry  jams,  marmalades,  or 
biscuits,  competition  in  which  is  keen 
both  from  American  and  imported 
sources.  The  only  exception  to  this 
is  that  Mr.  Joel  might  consider 
decorative  tins  of  fancy  biscuits,  in¬ 
cluding  cocktail  assortments,  etc., 
for  the  Christmas  trade  only.  Any 
other  food  items,  such  as  canned  fish 
products  or  unusual  fruits  or  vege¬ 
tables,  might  be  of  interest  as  would 
quality  confectionery  including  toffee 
and  boiled  sweets. 

United  Kingdom  firms  interested 
in  this  enquiry  should  write  direct 
by  air  mail  to  Mr.  B.  Joel  submitting 
full  particulars  of  their  products,  to¬ 
gether  with  trade  literature  and  price 
lists.  Prices  shoulil  be  quoted  in 
dollars  and  cents  c.i.f.  United  States 
port.  The  delivery  position  should 
also  be  stated. 

» 

Canned  Foods 

L.  (i.  Carrion  and  Co.,  Hamburg 
II,  (ir.  Johannisstrasse  13,  wish  to  re¬ 
ceive  offers  from  British  firms  who 
would  be  able  to  supply  them  with 
South  African  rock  lobster  and 
canned  colonial  fruits,  such  as  pine¬ 
apples  and  peaches.  They  would  be 
prepared  to  work  as  commission 
agents  preferably  on  a  c.i.f.  basis. 

The  firm  is  run  by  Wilhelm 
Steckmest  and  was  originally  estab¬ 
lished  in  1!M)8.  They  deal  mainly  in 
various  kinds  of  canned  fish,  particu¬ 
larly  sardines.  They  also  trade  in 
Italian  tomato  ketchup  and  dried 
and  canned  fruits. 

United  Kingdom  firms  interested 
in  this  enquiry  are  asked  to  write 
direct  to  the  Ilambiirg  firm,  giving 
details  of  prices,  deliveries,  and 
terms. 

* 

Containers  and  Filling  Machines 

The  Northshore  Dairies  Ltd., 
3*2,  Market  Street,  Montego  Bay, 
Jamaica,  British  West  Indies,  would 
like  to  contact  United  Kingdom 
manufacturers  of  wax  cups  and  card¬ 
board  containers,  in  all  sizes,  for  pack¬ 
aging  milk  and  ice  cream,  and  also 
a  machine  for  filling  and  sealing  the 
containers.  The  Jamaican  firm  are 
at  present  using  bottles  for  milk 
and  wish  to  change  over  to  paper 
containers. 

Manufacturers  interested  in  this 
enquiry  shouhl  write  to  Northshore 
Dairies  Ltd.,  direct,  submitting  full 
details  of  the  products  ofTere<l, 
and  quoting  c.i.f.  prices  wherever 
possible. 

* 

Dough  Mixing  Machines 

Tromp  and  Sons  (Pty.)  Limited, 
91-93,  Strand  Street,  Cape  Town, 
arc  interested  in  the  importation. 


on  an  exclusive  franchise  basis,  of 
electrically  operated  dough  mixing 
machines  for  l)read,  in  capacity  sizes 
of  *20  to  .5U  lb. 

Manufacturers  interested  in  this 
enquiry  should  send  full  details, 
prices,  and  delivery  dates  direct  to 
the  Cape  Town  firm. 


Biscuits  and  Sardines 

Senor  G.  Rivas  of  Calle  Emiliano 
Tejera  No.  13  (P.O.  Box  obit)  Ciudad 
Trujillo,  Dominican  Republic,  has 
advised  the  British  Embassy  at 
Ciudad  Trujillo  that  he  wishes  to 
represent,  on  a  commission  basis 
only,  a  United  Kingdom  manufac¬ 
turer  of  biscuits,  and  an  exporter  of 
sardines. 

E’irms  interested  in  this  export 
opportunity  should  write,  by  air 
mail,  to  Senor  (i.  Rivas,  giving  full 
details  of  the  products  offered  and 
an  indication  of  agency  terms.  Prices 
should  be  quoted  in  U.S.  dollars  an<l 
cents  c.i.f.  Ciudad  Trujillo.  The  de¬ 
livery  position  should  also  be  stated. 


Food  Delicacies  and  Specialities 

The  Angostura-W'uppermann  Cor¬ 
poration,  of  1.57,  Chambers  Street, 
New  York  7,  N.Y.,  have  informed  the 
British  Consulate-General  in  New 
York  that  they  would  be  intereste<l 
in  importing  from  the  United  King¬ 
dom  food  delicacies  or  specialities 
that  have  possibilities  for  sales  in  the 
better  type  grocery  and  delicatessen 
stores  and  in  large  super-markets. 
They  would  prefer  an  exclusive  sales 
agency.  If  this  is  not  jmssible  they 
would  buy  tlirect  for  their  own 
account  and  not  act  as  commission 
agents. 

Manufacturers  interested  in  this 
enquiry  should  communicate  by  air 
mail  with  Mr.  A.  B.  La  Far  at  the 
New  York  address,  forwarding  dollar 
prices  c.i.f.,  delivery  dates,  type  and 
method  of  packing,  etc. 

* 

Confectionery 

European  Import  Co.,  distributors 
of  fine  foods,  of  910,  Preston  Avenue, 
Houston,  Texas,  wish  to  represent 
United  Kingdom  shippers  of  toffees, 
etc.  European  Imports  Co.  are  in- 
teresteil  in  offers  only  from  those 
firms  who  do  not  have  sole  agents  in 
the  U.S.A.,  ami  who  would  be  pre¬ 
pared  to  grant  them  sole  representa¬ 
tion  for  the  State  of  Texas.  The 
toffees  should  be  packed  in  decorated 
tins,  weighing  4,  6,  M,  and  IH  oz. 

United  Kingdom  concerns  inter¬ 
ested  in  this  enquiry  should  commu¬ 
nicate  with  Mr.  Antone  of  the  United 
States  firm,  by  air  mail,  sending 
quotations  in  dollars  c.i.f.  Houston, 
literatura^  and  securely  packed 
samples. 


it 


liver  oils,  leaf  meals,  rose  hips,  and 
eertain  eoneentrates  of  vitamins  A, 
I),  E,  Bu,  ami  earoteiie.  The  nutri¬ 
tional  ami  eeonomie  value  of  many 
foods  in  addition  to  these  are  eon- 
trolled  in  part  hy  their  vitamin 
eontent. 

The  Commission  will  attempt  to 
utilise  the  standardised  methods  of 
the  iiiimeroiis  orf^anisations  within 
several  eountries  that  have  enKa);ed 
in  standardisation  work  and  to  inte¬ 
grate  and  adapt  these  methods  htr 
use  at  an  international  level. 

Award  for  N.Z.  Butter 

Butter  prodiieed  l)y  the  two  Xew 
Zealand  faetories  equippe«l  with  the 
new  APV  eream  treatment  units  has 
scored  outstanding  sueeesses  at  the 
Waikato  Winter  Show.  The  Cam¬ 
bridge  Co-operative  Dairy  Co.  of 
Ilautapu,  Cambridge,  and  the  New 
Zealand  Co-op.  Dairy  Co.  of  Tiraii 
have  each  won  six  places  in  the 
liiitter  classes  and  tiu*  Camlirid|;e 
factory  has  won  the  Open  Champion¬ 
ship  the  supreme  award  for  butter 
in  New  Zealand. 

Canned  Meals 

Compared  with  last  year,  one-third 
more  canned  fruit  and  vegetables  and 
twice  as  many  pickled  foods  have 
been  put  on  the  market  by  the 
Czechoslovak  Fruta  foo«l  proccssiii); 
plant. 

The  factory  is  now  also  producing 
.‘tU  different  canned  whole  dishes, 
among  them  smoked  pork  with 
pureed  peas,  cauliflower  with  ham, 
risotto  of  veal  with  rice  and  mush¬ 
rooms,  and  veal  kidneys  with  rice 
and  peas. 


A  modern  layout  lor  the  preparation  of  tomato  puree  recently  installed  in  the  factory  of 
Industrias  de  Alimentacao  Idal  at  Vila  Franca  de  Xira,  Portugal.  The  centre  item  is  a 
thermo-compressor  linked  up  with  four  vacuum  pans. 


International  \  itamin  Commission 


To  provide  standardi.sation  in  the 
vitamin  assay  of  foods  in  various 
countries  and  thus  to  facilitate  inter¬ 
national  trade,  a  Vitamin  Commis¬ 
sion  has  been  organised  under  the 
auspices  of  the  Food  Division  of 
the  International  I’nion  of  Pure 
and  Applied  Chemistry  with  Prof. 
E.  Brunius,  of  the  National  Piddic 
Health  Institute,  Stockholm,  Swe¬ 
den,  as  chairman.  The  additional 
members  are  : 


Dr.  \V.  1'.  (I.  ('iithiK-rtsoii  ((ilaxo 
I  .al « ira  t<  >ries ,  M  ngla  n<  I ) ; 

Dr.  .Max  Kotler  (!•'.  1  lotlmaim-I.a 

Koche  ami  Co.,  Switzerland); 

Dr.  Hernard  L.  Oser  (I'ckhI  Re- 
scarch  I-alMiratories,  I'nited  Stales); 

Dr.  Henri  Simonnet  (National  Veler- 
inarv  ScIkm)!  and  National  .Vgrono- 
mic  Institut*-,  !•' ranee).  ^ 

The  Commission  will  explore  vita¬ 


A  Four-day  Mushroom 

Syracuse  scientists  have  grown  in 
four  days,  by  artificial  methods,  the 
rare  mushroom  MnrvhfUu  hortenitis; 
with  the  right  climatie  conditions, 
the  mushroom  normally  takes  one 
year  to  produce. 

The  initial  batch  of  mushrooms 
takes  10  days  to  develop,  but  after 
that  every  time  a  mushroom  ball  is 
chopped  up  and  put  into  a  sterile 
solution  containing  nutrients,  thou¬ 
sands  of  other  pt-a-sized  pellets  ap¬ 
pear  in  altout  four  days. 

Plans  have  already  been  made  to 
freeze  dry  the  mushroom  and  con¬ 
vert  it  into  a  seasoning  for  use  on 
steaks  and  in  soups  and  other  dishes. 


min  procetlures  specifically  adapted 
to  food  products  entering  into  inter¬ 
national  commerce.  Thus  medicinal 
vitamin  preparations,  such  as  are  at 
pre.sent  included  in  the  national  and 
international  pharmacopoeias,  will 
not  be  included.  Examples  of  foods 
sold  for  their  vitamin  content  are 
dried  yeasts,  wheat  germ  oil,  marine 


The  special  light  blended  Irish  whiskey  called  Crock  of  Oold,  produced  by  W.  and  A. 
Oilbey  of  Dublin  for  export  to  America,  is  bottled  in  a  book  flask.  Covering  the  whole 
bottle  is  a  tweed  bag  of  Irish  hunting  green  and  saffron  with  a  booklet  of  cocktail  recipes 
attached. 
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Irish  Blackberry  Juice  for  U.S. 

A  plant  for  the  manufacture  of  con¬ 
centrated  hlackherry  juice  for  export 
to  the  I'nited  States  is  to  he  set 
up  by  the  Dungarvan  Co-operative 
Fruit  (Irowers  Society.  During  the 
season  alunit  tons  of  hlaek- 

l)erries  will  he  purchased,  from  which 
sonic  t.j.OOO  gallons  of  concentrated 
juice  will  he  extracted.  Other  fruit 
juices  are  also  to  he  processed  hy  the 
Society. 

Another  Irish  juice  processing  firm, 
Tipperary  Products,  has  already  ex¬ 
ported  hlackherry  juice  to  the  I’nited 
States  as  a  first  step  in  the  search  for 
alternative  markets,  the  trade  with 
the  I’.K.  having  been  reducetl  to  a 
niiniinum. 

This  plant  had  been  set  up  in  con¬ 
junction  with  French  and  Dutch 
firms,  hut  this  season  the  Dutch 
machinery  has  been  removed,  the 
local  firm  having  acquired  new  ma¬ 
chinery  to  complete  their  plant  and 
cnahh‘  them  to  carry  out  the  |)roccss- 
ing  themselves  in  ••o-operation  with 
Coras  Trachtala  Teo,  the  Hcpid)li<’’s 
Government  sponsored  Itoily  respon- 
sihlc  for  the  promotion  of  dollar 
exports. 


Gallate  Study  Conference 

Ten  Swedish  nutrition  experts  and 
chemists  recently  studied  the  subject 
of  the  protection  of  fats  hy  means  of 
gallate,  following  their  acceptance 
of  a  joint  invitation  hy  the  Nether¬ 
lands  Central  Institute  for  Nutrition 
Research,  T.N.O.  and  Naarden,  to 
attend  a  three-day  study  conference. 

In  Sweden,  where  fat  deterioration 
as  a  result  of  rancidity  is  regarded  as 
a  threat  to  economic  stability  and 
human  health,  members  of  the  scien¬ 
tific  staff  of  the  Svensku  Institutet 
for  Konaerveringforsknind,  together 
with  representatives  of  the  dairy'  and 
fat  processing  industries,  immedi¬ 
ately  responded  when  the  results  of 
the  research  into  octyl  and  dodecyl 
gallate  were  announced.  .As  a  result. 
Dr.  Ir.  F.  1).  Tollenaar  (C.I.N.R., 
rtrecht)  gave  a  lecture  in  Sweden  on 
the  latest  developments  in  the  field 
of  antioxidants,  and  the  Swedish 
food  certification  authorities  tiecided 
to  allow  octyl  and  doilecyl  gallate  to 
he  incorporated  in  edible  fats. 

The  lectures  given  at  the  study 
conference  were  devoted  to  “  The 
Chemistry  and  Pharmacology  (»f  Gal¬ 
lic  Acid  Esters  ”  (A.  II.  Ruys), 


“  Cold  Storage  Warehouse  Defects  of 
Butter”  (Dr.  Ir.  F.  1).  Tollenaar), 
and  “  The  Results  of  Swedish  Re¬ 
search  into  the  .Advantages  of  Gal- 
lates  ”  (Dr.  Per  Swartling).  Dr. 
Swartling,  a  member  of  the  staff  of 
the  State  Dairy  Research  Station  in 
Sweden,  stated  that  detailed  investi¬ 
gations  had  shown  that  the  a«ldition 
of  approximately  :t0  mg.  of  dodecyl 
gallate  to  1  kg.  of  fresh  milk,  pre¬ 
vented  the  appearance  of  defects, 
such  as  the  oxidation  taste,  for  a 
lengthy  period  of  time. 

Neither  the  food  certifying  authori¬ 
ties  nor  the  public  at  large  have 
raised  any  objection  to  this  addition. 

Fish  Processing  Plants  in  Poland 

A  new  factory,  capable  of  an  out¬ 
put  of  1,20(>  tons  per  year  of  commer¬ 
cial  and  medical  cod  liver  oil,  will 
come  into  production  this  year  at 
(idynia,  the  Polish  port  and  fishing 
centre  on  the  Baltic. 

Other  fish  processing  plants  are  in 
the  course  of  construction  at  various 
places  in  the  Baltic  provinces  of 
Poland;  one  at  Gizyeko  will  have  an 
annual  output  of  over  tons  of 

fish  products. 


\ews  from  the  Ministries 


Imports  of  Maize  Starch 

Maize  starch  may  now  be  imported 
from  d(dlar  countries  iiiuler  Open  In¬ 
dividual  Licences  instead  of  under 
specific  licences  as  hitherto. 


Meat  Imports 


ments  of  the  Order  should  be  care¬ 
fully  tibserved,  since  any  importe«l 
margarine  which  is  not  marked 
strictly  in  accorda?u-e  with  the  terms 
of  the  Order  is  liable  to  be  refused 
admittance  into  the  I'nited  King¬ 
dom  by  II. M.  Customs  and  FLxeise. 


sugar  confectionery,  chocolate  cou- 
verture,  and  cannetl  anil  bottled  fruit 
from  Western  Fhirope  and  certain 
other  countries  will  be  broadly  simi¬ 
lar  to  those  already  in  e.xistence  for 
the  current  half-year. 

The  licensing  arrangements  for 
certain  sugar  products,  including 
chocolate  and  caramel  spread,  honey 
cream  spread,  fruit  juices,  table 
jellies,  custard,  etc.,  powders,  and 
flavoured  syrups,  will  be  the  same  as 
those  for  the  current  half-year. 


Imports  of  Cream 

F^xisting  arrangements  for  iiu|Mu-t- 
ing  cream  from  certain  countries  arc 
to  be  extended  until  the  end  of  the 
year. 

These  arrangements  are  briefly  that 
cream  maybe  imported  from  the  ster¬ 
ling  area  without  the  need  to  obtain 
a  separate  import  lii'enee  and  from 
other  countries  (except  the  dollar 
area  and  Fiastern  Fhirope)  under 
specific  licence. 


F^nd  of  Food  Control  Committees 

When  food  rationing  was  finally 
abolished  on  July  3,  the  work  of 
F'ood  Control  Committees  came  to  an 
end;  the  F'ood  Control  Committees 
(Constitution)  Order  has  therefore 
been  revoked. 

F'or  more  than  1 1  years,  these  Com- 
mittt*es  have  given  invaluable  assist¬ 
ance  to  successive  Ministers  of  F’ood, 
and  they  have  been  a  vital  link  be¬ 
tween  the  Ministry,  local  govern¬ 
ment,  the  ftM)d  trades,  and  the  public. 
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An  Onler  has  been  made  introduc¬ 
ing  some  changes  in  the  present  regu¬ 
lations  under  the  Diseases  of  Animals 
Act  relating  to  the  import  of  car¬ 
casses  and  other  animal  products. 
Designed  to  safeguard  livestock  in 
this  country,  the  new  regidations 
came  into  operation  on  July  3,  l{)aV. 

I'nder  the  new  regulations  there 
will  be  no  veterinary  restrictions  on 
the  landing  in  Great  Britain  of  meat 
from  Argentina,  Australia,  Brazil, 
Canada,  Channel  Islands,  Chile,  F'alk- 
land  Islands,  F'inland,  Iceland,  Irish 
Repid)lie,  Isle  of  Man,  New  Zealand, 
Northern  Ireland,  Norway,  I’nion  of 
South  Africa,  and  I’niguay. 

F'rom  certain  countries  imports  will 
l»e  permitted  subject  to  veterinary 
safeguards,  and  from  the  rest  of  the 
world  imports  of  certain  animal  pro¬ 
ducts  only  will  be  allowed. 


Imported  Margarine 

The  attention  of  importers  and 
traders  dealing  in  imported  marg¬ 
arine  is  drawn  to  the  Merchandise 
Marks  (Imported  Goods)  No.  i 
Order,  IK.’ttt,  made  under  the  Mer¬ 
chandise  Marks  Act,  which 

requires  all  imported  margarine  to 
hear  an  indication  of  origin. 

It  is  essential  that  the  reqiiire- 
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Cheese  from  North  America 

A  quota  has  now  been  arranged 
for  the  import  of  natural  cheese  from 
Canada  and  F.S.A.  It  is  projM>sed  to 
divide  the  quota  among  traders  who 
imported  cheese  from  North  America 
during  l!t37-ll>.38  and  who  paid  the 
overseas  supplier  direct. 


Anglo-Dutch  Trade  Talks  Concluded 

The  I’nited  Kingdom  and  the 
Netherlands  have  completed  discus¬ 
sions  on  arrangements  for  trade  in 
IHoi.  The  arrangements,  which  are 
concerned  only  with  the  small  part 
of  Anglo-Dutch  trade  still  subject  to 
bilateral  quotas,  provide  mainly  for 
imports  of  flower  bulbs,  confection¬ 
ery,  canned  fruit,  biscuits,  and  pro¬ 
cessed  milk  into  the  United  King¬ 
dom,  and  for  imports  of  motor  cars 
into  the  Netherlands. 


Import  Arrangements  for  F'oodstufTs 

Arrangements  have  been  made  for 
the  import  of  certain  kinds  of  food¬ 
stuffs  from  specified  countries  during 
the  second  half  of  ID.M. 

The  licensing  arrangements  for  the 
import  of  biscuits,  chocolate  and 


Information  and  Advice 


This  Service  is  available  to  subscribers  to  FOOD 
MANUFACTURE.  If  a  stamped  addressed  envelope 
is  enclosed  replies  will  be  sent  by  post,  but  enquiries 
cannot  be  answered  by  telephone. 


an  85®  brine.  The  cask  is  l)un);e(l  and  rolled  to  eiisiue 
even  distribution.  The  brine  is  then  strengthened  gradu¬ 
ally — set  at  the  rate  of  ‘i®  per  week — until  it  reaehes  W)’ 
or  80°  aeeording  to  the  length  of  time  the  vegetables  are 
to  be  held  in  store. 


Mar^ipan  Meal  Substitute 

Ii.70<»8.  HV  should  he  grateful  for  atiif  iuformatiou  !fou 
ean  give  us  regarding  a  formula  for  a  marzijuiu 
meal  substitute,  using  aprieot  kernels  us  the  base. 
(Australia) 

We  think  you  must  have  in  mind  the  produet  known 
as  persipan.  As  aprieot  kernels  eontain  amygdalin,  the 
basis  of  bitter  almond  oil,  the  kernels  must  be  treateil 
with  boiling  water  to  hydrolyse  this  bitter  eoni|)onent. 

Itasie  Formula 

lb.  oz. 

.Vprieot  kernels  ...  ...  lii 

Soya  flour  ...  ...  ...  3 

Almond  oil  ...  ...  ...  { 

First,  the  kernels  are  eleanetl  and  all  impurities  elimin¬ 
ated.  They  are  then  plaeetl  in  a  steam  jaeketed  pan  and 
treatetl  with  boiling  water  for  30  minutes.  The  water 
is  drained  off  and  the  proee.ss  repeated.  The  kernels  are 
blanehed  and  plaeed  on  trays  in  a  drying  stove  at  130° 
to  11'0®F.  until  quite  dry,  preferably  overnight.  This 
drying  process  expels  the  benzaldehyde  and  prussic  acid 
contained  in  the  kernels. 

The  kernels  are  then  passed  through  an  almond 
grinding  machine,  and  the  resultant  meal  mixed  thor¬ 
oughly  with  the  soya  flour  and  almond  oil.  It  is  allowed 
to  remain  m  trays  until  ready  for  packing  in  moisture- 
proof  containers. 

(  ream  Filling  for  Wafer  Biscuits 

B.TOOi.  Il’e  have  recently  installed  a  nete  automatie 
plant  for  the  production  of  cream  filled  wafer  biscuits, 
and  should  be  glad  to  have  a  formula  for  the  manu¬ 
facture  of  a  suitable  cream  filling.  (Notts.) 

The  usual  cream  filling  for  wafer  biscuits  is  as  follows : 

lb.  oz. 

Ilarilened  palm  kernel  oil  or 
coconut  oil  ...  ...  ...  (iO 

Pulverised  sugar  ...  ...  (>5 

Tartaric  acid .  ... 

Flavour  and  colour  as  required. 

This  formida  should  produce  a  light  type  of  cream,  but 
might  be  modified  by  using  some  .softer  fat.  No  soya, 
corn,  or  other  flour  shoidd  be  used  in  the  cream,  as  this 
would  spoil  the  keeping  qualities  of  the  wafers. 

Onions  in  Brine 

B.70«>5.  He  should  be  grateful  if  pou  could  give  us  some 
information  on  the  preparation  of  onions  in  brine. 
(New  Zealand) 

The  onions  are  first  graded,  this  operation  being 
followed  by  trimming,  topping,  and  tailing.  For  brining 
without  fermentation,  the  onions  are  packed  fairly 
tightly  into  a  cask  and  filled  up  with  85®  brine.  After 
18  hours,  the  brine  is  run  off  ancl  replaced  with  saturated 
brine.  The  onions  are  ready  for  u.se  in  about  a  fortnight. 

For  brining  with  fermentation,  the  onions  shouhl  be 
soaked  in  water  for  two  or  three  days,  the  water  then 
being  replaced  by  brine  to  give  a  salt  concentration  of 
5  per  cent.,  left  for  four  or  five  days,  then  replaced  with 
a  80®  brine,  this  sid)sequently  being  strengthened  up  to 
80®  if  the  onions  are  to  be  kept  for  any  length  of  time. 
.Mternatively,  the  unions  should  be  fillecl  into  a  cask  with 
10  lb.  of  salt  for  every  1(M>  lb.  of  unions  and  filled  with 


Information  Supplied 

The  Enquiry  Service  has  tlealt  with  requests  for 
the  names  of  manufacturers  and  suppliers  of  plant, 
machinery,  and  materials,  and  al.so  general  information 
as  follows  : 

B.7055.  Currp  powder.  (Australia) 

H.70.>(i.  liutter  and  margarine  literature.  (London) 
H.70.')7.  Candied  peel  and  glaee  eherries.  (Italy) 

IL70.>0.  Packaging  film.  (Staffs.) 

H. 7(8)0.  Soft  drinks.  (Cornwall) 

B. 7(8)1.  Lemon  curd.  (London) 

B.7(8>‘J.  Corn  syrup  and  mayonnaise.  (Uruguay) 

B.7(8>3.  Strawberry  pulp  preservative.  (London) 
B.7(8)i.  French  mustard.  (Canada) 

B.7(8i().  Sherbet  poieder.  (Ireland) 

B.7070.  Flavours.  (NorthumberlamI) 

B. 707*2.  Phosphates.  (Belgium) 

B.7073.  Preserves.  (Lanes.) 

B.7071.  Eggcracking  and  separating  etiulpment.  (Yorks.) 
B.707().  Drinking  straw's  and  w'ufer  biseuits  for  ice  cream. 
(Lanes.) 

B.7()78.  I’inylite  plastic  containers.  (Somerset) 

B.7070.  Colours  for  canned  peas.  (Finland) 

B.708‘2.  Edible  easein  powder.  (Lanes.) 

B.708t.  Egg  powder.  (India) 

B.708().  Meat  pies.  (Lanes.) 

B.7088.  H  ire  bantling  etiuipmenl  and  aluminium  roller 
conveyors.  (Northants.) 

B.705M).  Synthetic  cream.  (Staffs.) 

B.7001.  Fish  filleting  equipment.  (Australia) 

B.7()0‘2.  a  rated  cheese.  (Lines.) 

B.70((3.  Beetroot  in  vinegar.  (Glam.) 

B.7018).  French  mustard.  (Ireland) 

B.7101.  Bandsaws.  (London) 

B. 710*2.  Preservatives  in  sausages.  (Yorks.) 

B.7103.  Fruit  juice  production.  (Ireland) 

B.7101.  Dough  dividers.  (Notts.) 

B.7108.  Cocktail  sausages.  (Yorks.) 

B.7100.  Shrimp  deveiner.  (London) 

B.711‘2.  Protein  extraction  from  green  crops.  (Hereford) 
B.7113.  Pectin  production.  (Cambs.) 

B.7115.  Wrapping  machinery.  (London) 

B.7110.  Washing  equipment.  (Derbyshire) 

B.7117.  Confectionery  jars.  (Canada) 

B.71*2*2.  (lum  tragacanth  and  acacia.  (Ireland) 

B.'il*23.  Broxen  w'rapping  paper.  (Lanes.) 

B. 71*21.  lA'tnonade  poxvder.  (London) 

B. 71*25.  Mould  contamination  of  pics.  (Durham) 

B. 71*20.  Moulds  and  depositors.  (Lanes.) 

B.71*27.  (ilyceryl  monostearate  in  bread.  (British  West 
Indies) 

B.71*28.  Botary  can  stufjers  for  corned  beef.  (.Vuslralia) 
B. 71*20.  Fish  paste.  (South  Africa) 

B.7131.  ,lar  labelling  equipment.  (Ireland) 

B. 713*2.  Drum  drier  for  sugar  beet.  (S.  .\friea) 

B.7133.  Coloured  flavouring  materials.  (Co.  Durham) 
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S(H  .  AndN.  lioI.DINu  Ll  XKM- 
BOt'Rt'i Ixvkxta:  Processes  for  the 
maiuil.icture  ()f  glucose  of  increased 

purity. 

I. ID.,  and  .M.txxixo. 
11.  :  Solvi-nt  extraction,  particularly 

ot  oils,  fats,  and  waxes,  from  organic 

materials. 

711,  «(><».  Thiki-K,  K.  ;  .Vpparatus  for  bak¬ 
ing  waters  ami  the  like. 

7J2,ojM.  MoKCi.A.x,  |.  I).  (Wiggins,  I.. 
and  Pavison.  H.  K.):  Sugar  cane  wax. 
712,402.  S.H.  K.NcilXKEKIXCi  Co.,  I-TI).  : 
Manufacture  ot  plastic  material,  such  as 
ice  cream. 

712,420  Me.nkei.,  .\.  :  Crnikers  for  iKiiling 
sugar  and  like  sweet  substances  for  the 
prcxluction  of  confectionery. 

PiTTGE.s,  J.  K..  and  C.vKi.,  H.: 
Electrically  heateil  apparatus  for  use  in 
the  taking  of  ftXKlstuffs. 

712. .(4J.  Jahn,  R.  C.  :  Machines  for  coat¬ 
ing  pastries  or  other  confectionery  with 
fondant  or  the  like. 

712,472.  Hrownlke,  J.  V.  :  Apparatus  for 
breaking  eggs  and  extracting  the  contents 
thereof. 

7i2.47<>-  A.P.N'.  Co.,  l.TU. :  Treatment  of 
cream. 

712,521.  Tweedy  axd  Co.,  Ltd.,  (j..  and 
Brooks,  K.  :  [Citato  slicing  machine. 
712.622.  Kntwistler  Walker,  Ltd.  ; 
Machines  for  the  rolling  of  pastry  into 
sheets. 

712.632.  Wright’s  Biscuits,  Ltd.  : 

Slethod  of  and  apparatus  for  packing 
biscuits  into  tins  and  like  containers. 
712,83.}.  Weir,  Ltd.,  (1.  a.nd  J..  and 
iliLLiER,  IL:  Kvaporating  plants. 

712,842.  BixtiHAM,  D.  W. :  Syruping  ap- 
pratus  for  use  in  the  canning  ot  fruit. 
712.883.  Coi.gate-I’al.molive-Peei  Co.  : 
Carlxihydrate  LmhI  jinMlucts. 

712, yo<i.  Eastwood,  K.  1'.:  .Apparatus 
for  the  (inxluction  ot  mouldeil  ice  cream 
confectionery. 

713,031.  Heinz  Co..  H.  J. :  Sterilising 
canned  hHxIs. 

713,035.  MiAii  Mi  EHi.ENHAr  i:xD  Indus¬ 
trie  (Ies.  :  Process  for  comlitioning  wheat 
or  like  grain. 

ABSTRACTS  OK  BRITISH  PATENTS 

Stabilisation  of  Chocolate 

The  discolonation  of  solid  chixrolate 
materials  during  storage  is  a  matter  ot 
common  ex|M-rience.  Chocolate  bars  and 
certain  chocolate  enrobed  conh-ctions  teml 
to  fade  and/or  change  in  colour  under 
certain  conditions  of  storage  and  com|xi- 
sition.  This  phenomenon  is  known  as 
'‘bloom.*’  It  may  be  a  “low  tempera¬ 
ture  bhxim  ”  which  is  a  grey  to  light 
brown  hue,  or  a  more  pronoiinceil,  very 
tan  discoloration  known  as  “  high  tem¬ 
perature  bloom  ”  which  occurs  under  ex¬ 
treme  tempierature  variations  rendering 
the  chocolate  “heat  struck.” 

The  physical  or  chemical  nature  of  the 
change  which  accompanies  this  unsightly 
phenomenon  is  not  known.  The  taste  ami 
technical  reijuirements  of  the  industry 
preclude  any  substantial  imxlifications  ot 
the  chocedate  com|K>sitions  as  currently 
employed,  but  it  has  Ix-eii  discovered  that 
by  the  incorporation  of  minor  amounts 
of  certain  materials,  the  tendency  to 
"grey  ’’  or  “  bloom  “  is  greatly  reducetl 
without  any  other  noticeable  effect  ujion 
the  appearance  or  taste  of  the  unstabil¬ 
ised  material. 

706,506.  Atlas  Powder  Cow  pan  y . 
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Recent  Patents 


Coconut  Products 

A  process  is  given  for  preparing  coco¬ 
nut  which  is  tender,  resistant  to  micro¬ 
biological  spoilage,  and  relatively  free 
from  undesirable  yellowing  which  com- 
}>ri'es  adding  to  the  c(x:onut  a  humectant 
from  which  carbonyl-containing  impuri¬ 
ties  have  iH-en  removed,  the  humectant 
consisting  of  projiylene  glycol  or  butylene 
glycol. 

It  has  now  tieen  di.scovered  that  the 
Yellowing  or  iliscoloration  mentioned 
alxive  is  due  to  the  presence  of  certain 
carlxinyl-containing  materials  in  the  pro- 
jiylene  glycol  or  butylene  glycol  added  to 
the  crxronut,  and  that  it  can  l>e  sul>stanti- 
ally  eliminated  by  separating  or  effectively 
removing  such  carbonyl-containing  im¬ 
purities  from  the  glycols  l)efore  adding 
them  to  the  coconut. 

708,845.  General  Foods  Corporation. 

Undenatured  Gluten 

This  invention  relates  to  the  pnxluction 
ot  a  solution  of  substantially  undena- 
tur«‘d  gluten,  which  may  l»e  dried  to  give 
dry,  finely  divided  substantially  undena¬ 
tured  gluten,  which  is  useful  in  improv¬ 
ing  the  taking  quality  of  flour. 

The  desired  peptised  colloidal  solution 
ot  substantially  undenatured  gluten  is 
obtained  by  <lis()ersing  with  agitation  the 
wet  gluten-containing  material,  in  the 
form  of  a  doughy  mass,  in  aqueous  acid 
solution  when  the  normality  of  the  acid 
solution,  Ix-fore  dis}M-rsion  of  the  gluten 
therein,  is  fietween  o'oi5  and  0-005  ^ 
and  the  gluten  .solution  formed  has  a  pll 
of  sufistantiallv  5-0  to  5-8.  The  concen¬ 
tration  of  the  acitl  used  and  the  /)H  of 
the  gluten  solution  are  critical  ami  must 
tx-  maintained  within  the  limits  stated  if 
the  desired  |R-ptised  colloidal  solution  is 
to  lx-  obtained.  The  amount  of  gluten 
in  the  disix-rsion  is  also  imjxirtant.  Acetic 
acid  solution  is  the  preferred  ilispersing 
agent,  tint  solutions  of  other  volatile 
acids,  such  as  hydr<x:hloric  and  lactic, 
may  lx-  use<l.  .Agitation  of  the  gluten  in 
the  <lilute  acid  is  essential  to  obtain  a 
colloidal  jx-ptised  gluten  solution  in  ac¬ 
cordance  with  the  invention.  A  colloid 
mill  may  be  used. 

7o8,8<i6.  The  Honorary  .Advisory  Coun¬ 
cil  iiir  Scientific  and  Industrial  Research. 

Machines  for  Mixing  Batter 

The  olqect  of  the  present  invention  is 
to  provide  a  novel  construction  ot  mixing 
machine,  the  construction  Ix-ing  such 
that  mixed  material  may  lx*  removed 
through  the  base  of  the  hopper  in  which 
the  materials  are  mixed. 

The  machine  comprises  a  fixedly 
mounted  hopper  which  accommodates  at 
least  one  rotary  lieater  at  or  near  the  bot¬ 
tom  thereof  and  at  least  one  other  rotary 
fieater,  the  beaters  being  mounted  on 
horizontal  parallel  axes  so  that  the  lowest 
sweep  ot  the  fieater  members  of  the 
second  mentioned  beater  is  at  a  higher 
level  than  the  axis  of  the  first  mentioned 
beater.  The  base  of  the  hopper  is  pro¬ 
vided  with  a  discharge  opening  closed  by 

British  patents  and  trade  marks  have 
been  selected  from  the  “  Official  Journal 
of  Patents  ”  and  the  “  Official  Trade 
Marks  Journal  ”  and  are  published  by 
permission  of  the  Controller  of  H.M.S.O. 


a  d(x)r  or  the  like  controlled  bv  a  mech¬ 
anism  which  is  so  constructe<l  that  iq-xni 
o|x-ration  the  dix)r  moves  first  in  a  direc¬ 
tion  normal  to  its  plane  of  closure  and 
then  laterallv  with  respect  thereto  so  as 
to  leave  the  discharge  o|X'ning  substan- 
tiallv  n  not  1st  rue  ted. 

7io,2D<».  Morton  Machine  Co.,  Ltd., 
Williuiii  Thomson,  Raymond  Christian 
Leith,  and  Robert  Hepburn. 

Preservation  of  Fruit  and  A’egetables 

A  thorough  survey  of  the  conditions  of 
storage  and  use  of  fruit  and  vegetatiles 
has  le«l  to  a  proposal  which  ensures  the 
presi-rvation  of  comestililes,  especially  of 
fruit  and  vegetables,  in  their  natural 
state  tor  a  consideratile  length  of  time 
and  at  a  relatively  low  cost.  Moreover, 
this  new  method  dcx>s  not  neces-sitate  com¬ 
plicated  and  costly  machinery  and  ap¬ 
paratus. 

The  comestililes  are  stored  in  the  air 
spaces  of  containers  submerged  in  water, 
so  that  the  air  is  compressed  therein  by 
hydrostatic  pressure.  Such  containers 
may  lie  built  on  the  principle  ot  a  diving 
fx*n,  wherein  the  air  is  not  only  com¬ 
pressed,  but  is  also  saturated  with  water 
vapiiur.  In  storage  rooms  at  a  depth  ot 
10  to  20  metres  lielow  the  level  of  the  sea 
or  a  lake  the  temperature  is  also  lower 
than  in  the  open  air  and  so  provides  an 
additional  factor  which  is  fieneticial  for 
the  preservation  of  comestibles. 

710,079.  liezalel  Siedziciedz . 

Machines  for  Moulding  Pastry 

This  invention  is  concerned  with  ma¬ 
chines  for  the  moulding  of  pastry,  dough, 
and  like  plastic  materials,  and  while  ap¬ 
plicable  to  the  moulding  of  pie  cases  (for 
meat  pies  and  the  like)  in  which  con¬ 
nexion  the  machines  are  sometimes  known 
as  pie-blocking  machines,  it  is  primarily 
intended  for  the  moulding  of  the  pastry 
portion  of  small  tarts. 

It  provides  simplified  and  more  readily- 
op<-ratile  forms  of  machine,  in  which,  at 
the  completion  of  the  moulding  and  trim¬ 
ming  ojx-rations,  the  pastry  (with  the 
tray  in  which  it  is  shaped)  is  detached 
automatically  from  the  dies. 

700.641.  Charles  Edwin  Co.r. 


ABSTRACTS  OF  FOREIGN  PATENTS 

Bacon  Cutter 

.A  lacon-cutting  machine  is  descrified 
in  which  the  bacon  is  cut  by  rotating 
circular  blades  in  the  longitinlinal  direc¬ 
tion,  by  flat  blades  moving  to  and  fro  in 
the  horizontal  direction,  and  by  a  wheel 
knife  in  the  transverse  direction.  The 
horizontally  movable  frame  carrying  the 
Hat  tilade  is  driven  by  an  eccentric  dis¬ 
posed  in  a  gear-wheel. 

German  877,420.  Miinzenmaier. 

Handling  Sliced  Food 

.A  methixl  is  tlescrified  of  producing  a 
bundle  of  slabs  of  foixi  with  portions  of 
divider  material  lietween  the  slabs  from 
a  bliKk  composed  of  a  plurality  of  slabs 
and  also  for  moving  the  end  slab  away 
from  the  remainder  of  the  block  by  blow¬ 
ing  a  blast  of  liquid  along  the  line  of 
juncture  between  them. 

U.S.  Patent  2,667,420.  B.  E.  Meule- 
mans  and  IT.  .•!.  \elson. 
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Trade  Clarks 

CHOC  -  O  -  MELS. — 710,170.  Non-iiu  ili- 
cati-d  sugar  cimfiitioiu-rv  containing  or 
covered  with  chocolate.  H.  S.  Whiteside 
and  Company,  Limited,  Parkhouse  Works, 
Parkhouse  Street.  ('ainl«’r\\«'ll.  London, 
S.K.5:  .Maniifjictun-rs  and  Merchants. 
DANDY. — 7i7,‘M5.  colouring  matters  for 
f(x>d,  all  tor  Kilo  in  Scotland.  David 
Wight  and  Company,  Limited,  jo,  Clyde 
Place,  Glasgow,  C.5;  Merchants. 

K  0  S  A  N  . — 7J0.320.  Installations  for 
lighting,  heating,  steam  generating,  ciKik- 
ing.  refrigeration,  drying,  ventilating, 
water  supply,  and  sanitary  pur|H)ses;  and 
parts  of  and  fittings  for  all  the  afore¬ 
mentioned  giHuls.  A/S  Kosangas  (a  (Om- 
jianv  incorjiorafed  undi-r  the  laws  of  Deii- 
m.ark),  X'esterlirogade  10,  CojH-nhagen 
Denmark:  Manutacturers. 

ERA. — 711.0.45.  .Meat  and  game  (other 
than  live  game).  Vacuum.  Foods,  Limited, 
10,  Kastcheap,  London.  K.C.3;  Mer¬ 
chants. 

VERTEX. — 724.772.  .Mi.ving  machines. 

George  Joseph  Thordahl,  trading  as  G.  J. 
Thordahl  and  Company,  Welsh  Cross 
Koads,  I.edsham,  Wirral;  Manulacturer. 
HARMIL  KISS  KRUST.—72(). 267.  Bread, 
cakes,  fiastry,  meat  pies,  and  nott-medi- 
cated  sugar  and  llour  confi-ctionerv.  Har- 
mil  Bakeries,  Limited,  Longton,  Stoke- 
on-Trent,  Staffordshire;  Bakers. 
TRAVALOLLI. — 720.449.  Non-niedicated 
sugar  confectionerv.  Stanley  Z.  Jackson 
(Chemists),  Limited,  129.  Carlton  Street, 
Castleford,  Vorkshite;  .Manufacturers  and 
Merchants. 

PERMICOL.  — 720,592.  Colouring  mat¬ 

ters  for  food.  W.  J.  Bush  and  Company, 
Limited,  28.  .\sh  Grove,  Hackney,  Li.n- 
don,  K.8;  Chemical  .Manufacturers. 
SUNSHINE. — 726.089.  (felatine  jniwder 
(for  food).  P.  Leiner  and  Sons,  Limited, 

7  and  ij,  Creechurch  Lane,  London,  E.C. j; 
■Manufacturers. 

NEVIS. — 72O.793.  Edible  oils  and  fats. 
The  British  Margarine  Company,  Limited, 
Central  House,  4O-47,  Finsburv  Square, 
laiiidon,  E.C.2;  Manufacturers. 
QUICKLAC.  — 720,831.  Milk  and  dairy 
jiroducts  (for  fiKid).  Milk  and  Cocoa 
Products,  Limited,  84,  Brook  Street, 
London,  W.i;  Merchants. 

LUMIERE.— 7  27,001.  F'ish  (except  live 
fish)  and  foods  jirejiared  therefrom. 
Silvas,  Coelhos,  Limitada  (a  Joint  Stock 
Company  organised  and  existing  under 
the  laws  of  Portugal),  Hua  tieneral  Gomes 
l-'ri  ire,  85  to  93.  Setubal.  Portugal;  ImmkI 
('aimers  and  .Merchants. 

KOVOD. — 727,oif>.  .Margarine  and  dairy 
products  (for  fiKxl).  M.  Boxer  and  Sons, 
Limited,  57-59,  Commercial  Street,  Lon¬ 
don,  b'.i;  .\I;inulacturers. 

MEDDOCAKE. — 727,200.  Biscuits  (other 
than  biscuits  for  animals),  non-niedicated 
confi-ctionery,  ice  cream,  and  ice  cream 
jHiwder.  Meddocream,  Limited,  Old  Broin- 
iord  I.ane,  Ward  End,  Birmingham,  8; 
.Manufacturers  and  .Merchants. 
GREENSLEEVES. — 727,264.  Edible  oils 
and  edible  fats.  Benninga  (Mitcham), 
Limited,  33.  .Mortimer  Hoad,  Mitcham, 
Surrey;  .Manufacturers. 

SCAN, — 727,268.  Meat  and  meat  pro¬ 
ducts  (for  fiKHl).  Scan,  Foreningen  Skan- 
ska  Andelsslakterier  U.P.A.  (a  Body  Cor¬ 
porate  organiseil  under  the  laws  of 
Sweden),  Hundelen  3,  .Malmo,  Sweden; 
.Manufacturers  and  .Merchants. 

PAVILION. — 727,326.  Non  -  medicated 
confectionery.  Clarnico,  Limited,  Clarnico 
Confi-ctionery  Works,  Wallis  Road,  Vic¬ 
toria  Park,  London,  E.9;  .Manufacturers. 
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GIESTAL. — 7.^7.337.  I’reserved  fish. 
B.  J.  Barges,  Ltoitada  (a  Joint  Stock 
('om|)atu'  organised  under  the  laws  of 
I’ortugal):  .Manufacturers  and  Merchants. 
SUNNY  GRAIN.— 727.505.  Biscuits 
(other  than  biscuits  for  animals).  Brookes 
Biscuit  Company,  Limited,  Skerton  Road, 
Old  Traflord.  Manchester,  16;  Biscuit 
.Manufacturi  rs. 

ORANLADE.  —  727.516.  Marmalades. 
Solo  Orchards,  Limited,  Totteridge  I.:ine. 
London,  N.20:  Merchants  and  Slanufac- 
turers. 

MAGPIE  BRAND.— 727.521.  J  ams,  jel¬ 
lies  (for  fiHwl),  marmalade,  canned  fruits, 
canned  vegetables,  mincemeat,  ;Hid  lemon 
curd.  Chivers  and  Sons,  Limited,  The 
Orchard  I'actorv,  Cambridge  Road,  His- 
ton,  Camtiridge;  Manufacturers. 
BLOOMFIX. — 727,672.  Seasonings.  T, 
Lucas  and  Company,  Limited,  "  Ruskit  ” 
Mills,  .Moravian  Road.  KingswiKMl,  Itris- 
tol;  Manufacturers. 

WILLOW  BRAND. — 727.748.  Bacon, 
hams,  butter,  lard  (for  use  as  fixxl), 
cheese,  and  margarine.  W.  H.  Tutton 
and  Company,  Limited,  14.  Fennel  Street, 
Manchester,  4;  I’rovision  Merchants. 
PEELERS. — 727.804.  .Meat  products  (for 
food  for  human  consumption).  T.  Wall 
and  Sons,  Limited,  “  The  l-'riary,”  F'riars 
Place  I.ane,  .\cton,  London.  W.3;  Manu¬ 
facturers. 

SPACE  BAR. — 727.845.  Biscuits  (other 
than  biscuits  for  animals)  and  flour  con¬ 
fectionery,  all  in  the  form  of  bars.  The 
International  Biscuit  Company,  Limited, 
Progress  Works,  .\yres  Road,  (Jld  Traf- 
ford,  Manchester,  16;  .Manufacturers. 
CERAMIN,— 728,072.  l-'ruit  juices  con¬ 
taining  amines.  Ceres  Fruit  Juices  and 
Vitamin  Company  (Pty.),  Limited  (a  Joint 
Stixrk  Company  oiganised  under  the  laws 
of  the  rnion  of  Siuth  .\frica).  Little 
f’russia,  Ceres.  ('ajH-  Province.  I’nion  of 
South  .\frica;  Manufacturers. 


.Vew  Companies 

L.  Oks  and  Company  (Produce),  Limited. 

(53i()22.)  To  carrv  on  business  of  manu¬ 
facturers  of  and  dealers  in  cocoa  and 
coffee  beans,  oilcakes,  and  oilseeds.  Nom. 
cap.;  £10, (KH)  in  shares.  Dirs. :  to  Ik- 
ap|H>inted  bv  subs.  Subs.  ;  Kathleen 
.Murjihy  (secy.),  58,  Sjiital  Street.  Hart¬ 
ford,  Kent,  and  Rosalind  Reeves  (secy.), 
45,  Hamilton  venue,  Tolworth,  Surbi- 
t  ui.  Surre\ . 

Denbrooks,  Limited.  (532522.)  To 
carry  on  business  of  confectioners,  sugar 
boilers,  mineral  and  aerated  water  manu¬ 
facturers.  Nom.  cap.:  £i,(kk)  in  £i 
shares.  Dirs.:  .\.  B.  l-'ulbriKik,  22<), 
Hamilton  .\ venue.  North  Cheam,  Surrey; 
C.  ('.  l-'ulbriKik,  155,  St.  Pauls  WikmI 
Hill,  Orpington,  Kent,  and  C.  K.  Dent, 
(),  Rosarv  (jardens,  London,  S.W.7. 

Adams  Cheese,  Limited.  (532703.) 
Buxton  Road,  Leek,  Staffs.  To  carry  on 
business  of  manufacturers  of  and  dealers 
in  cheese,  bacon,  and  lard.  Nom.  cap. : 
((i.ttou  in  £i  shares.  Dirs.:  F'.  .\dams, 
senr.,  .\dumshill,  Buxton  Road,  Leek;  F'. 
.\dams,  junr.,  Springhill  Housi*,  Ifuxtbn 
Road,  Leek,  and  J.  H.  .\dams.  Sunny- 
side,  Daintry  Street,  Leek. 

Pascoe  -  Rutter  Vitamins,  Limited. 
(532832.)  To  acquire  the  pnxress  of 
manufticturing  and  the  right  to  manu¬ 
facture  and  deal  in  chemical,  medicinal, 
and  pharmaceutical  prejxirations  and  to 
carry  on  business  of  druggists,  chemical, 
and  vitamin  manufacturers.  Nom.  cap. : 
/2,500  in  l\  shares.  Dirs.;  R.  Pascoe- 


Rutter  (mang.  dir.).  Bradewick.  Thorpe 
le  Soken,  Essex;  P.  J.  S.  Dredge.  1, 
Wensley  Drive,  Leeds,  7,  aiul  Miss  1-L  M. 
Chenery,  aiklress  not  stated. 

W.  G.  Barratt  and  Sons  (Vianda), 
Limited.  (533212.)  104,  (ireat  Ru'sell 

StriK-t,  London,  W.C.i.  To  carry  on 
business  of  imjxirters,  exporters,  and 
manufacturers  of  and  dealers  in  fooilstuffs. 
Nom.  cap.;  in  £i  shares.  Dirs.: 

W.  G.  Barratt  aiul  Mrs.  H.  Barratt,  104, 
Forest  Glade,  London,  E.4;  Hugo  C.  Van 
OiKck,  and  L.  .\.  Wouters. 

Kouwenberg  (London),  Limited. 
(53J>^.f-)  yueeii  .\nne  Street,  Har¬ 
ley  Street,  London,  W.i.  To  carr\  on 
business  of  importers,  brokers,  manufac¬ 
turers.  preservers,  canners.  and  packers 
of  and  dealers  in  meat  and  meat  pro¬ 
ducts.  game,  fruit,  and  vegetables.  Nom. 
cap.:  /iiKi  in  £i  shares.  Dirs.:  J  M. 
Kouwenberg.  Willem  HI  Laan  9,  Breda, 
Holland,  and  G.  R.  F'raser,  24,  Oakdale 
Road,  l-'insbury  Park,  London,  N..4. 

British  Packet  Cheese  Company,  Limited. 
(533332.)  To  carry  on  business  of  manu¬ 
facturers  of  and  dealers  in  provisions  and 
fiKiilstuffs,  including  in  particular  cheese, 
butter,  and  milk.  Nom.  cap.’  1,000  in 
/i  shares.  Dirs.:  not  named.  Subs.; 
.-V.  G.  Maby  and  ('•.  P.  Ci.  McNair  (solrs.), 
5.  Thavies  Inn,  FI.G.i. 

Crumble  Sales  Agency,  Limited. 

(.53J331-)  215,  High  Street.  Orpington, 

Kent.  To  carry  on  business  of  manufac¬ 
turers’  agents,  dealers  in  and  manutac¬ 
turers  of  sugar  and  general  sweetmeats, 
chocolate  and  confectionery  of  all  kinds, 
flour,  cakes,  biscuits,  aerated  water, 
wines,  and  spirits.  Nom.  caj). : 
in  £i  shares.  Dirs.;  R.  N.  Crumbie,  57, 
Bassetts  Way  l-'arnborough,  Kent,  and 
Rear  .\dmiral  W.  D.  T.  Morrish,  ('.B.E. 
(retd.).  Orchard  Cottage,  Film  Walk, 
l-'arnborough.  Kent. 

Johnson  (Cardiff),  Limited.  (533354) 
176,  Clive  Street.  Grangetown,  Cardiff. 
To  carry  on  business  of  manufacturing 
confi-ctioners.  and  sugar  boilers  and 
manufacturers.  Nom.  cap. :  £z^,in)i)  in 
£i  shares.  Dirs.:  H.  C.  K.  Johnson  and 
Grace  Davies,  Dunoon,  Lon-y-dderwen, 
Rhiwbina,  Cardifl. 

Rsthbone  Brothers,  Limited.  (533594.) 
Central  Bakery,  Winstanley  Street.  New¬ 
town,  Wigan.  To  carry  on  business  of 
bakers,  pastrycooks,  flour  millers,  manu¬ 
facturers  of  and  dealers  in  bread,  biscuits, 
cakes.  chiKolates,  sweets,  and  jams. 
Nom.  ca|).  :  .^75,o<k)  in  £i  shares.  Dirs.; 
T.  .-X.  Rathbone,  Dovercourt,  287,  Orrell 
Road,  Orrell,  Nr.  Wigan;  S.  RalhlKine 
and  T.  .-\.  Rathbone,  junr..  The  Wood¬ 
lands,  Lafford  Lane,  L'pholland.  Nr. 
Wigan,  and  J.  Rathbone.  WiMidgarth, 
Orrell  .Mount,  Orrell,  Nr.  Wigan. 

Henry  Jones  (Bristol),  Sales,  Limited. 
(533551.)  36,  Broadmead,  Bristol,  1.  To 
carry  on  business  of  manufacturers  of  and 
dealers  in  preserved,  prepared,  patent, 
malted,  ciKiked,  and  concentrated  food 
and  food  priHlucts.  Nom.  cap.:  £i,2fM 
in  £i  shares.  Permt.  dirs. ;  G.  K.  Mc¬ 
Call,  3,  Lansdowne  Place,  Clifton,  Bristol, 
8,  and  1).  T.  P.  King.  54,  Charlton  Road. 
Kevnsham,  Somersi-t. 

Enterprise  Food  Products,  Limited. 

(5336147-)  3,  Russell  Terrace,  Newcastle- 

on-Tyne.  Nom.  cap. :  £2.000  in  £^ 

shares.  Permt.  dirs.:  J.  G.  Welch, 
Beechlield,  Runnyimde  Rotid,  Ponte- 
land,  Northumberland,  and  A.  (».  Had- 
dow,  6,  Broadway  Itast,  Gosforth,  New- 
cast  le-on-Tvne. 


l-rom  Jordan  and  Sons,  Limited,  Com¬ 
pany  liegislratton  .-i gents,  1 16,  Chancery 
I.ane,  London,  U’.C  .2. 
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Scocund  : 

19  BLYTHSWOOD  SQUARE  •  GLASGOW 
Tel  :  GLASGOW  CENTRAL  8911 


Southern  Area  : 

UNILEVER  HOUSE  •  BLACKFRIARS 
LONDON  •  E.C.4  •  Tel ;  CENTRAL 


Northern  Area  : 

LIVERPOOL  ROAD  •  WARRINGTON 
LANCS.  •  Tel  :  WARRINGTON  800 


Cocos  Butters 


and  Edible  Oils 

PROCESSED 
UNDER  STRICT 
CONTROL  BY 


Lodeis  &  Nucoline  Ltd. 


EXTRACOA 


NU COCOS 


NUCOLINE 


HYCOA 


KAYNUT 


CARABUTA 


VEBERINE 
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A  wealth  of  information  relating  to  the  methods  of  production  of  fatty  oils  and  of  processing  them  into  edible  ^ 

and  non-edible  products  has  been  collected  by  the  author  into  one  volume  in 

CONTINUOUS  PROCESSING  OF  FATS  I 

by  M.  K.  Schwitzer 

k 

First  edition.  aijc+354  pages.  Price  30s.  Postage^  Home  6d;  Abroad  Is. 

CONTENTS 

Lists  of  Diagrams,  Plates  and  Tables.  Up-to-date  statistical  data  on  World 
Production,  Distribution  and  Consumption  of  Oils,  Fats  and  Margarine.  Con-  ^ 

tinuous  Vegetable  Oil  Production  Methods  by  Pressing  and  Solvent  Extraction;  1! 

Extraction  of  Liver  Oils;  Extraction  of  Oils  from  whole  Fish,  Fish  Offal  and  M 

Fish  Meal.  Continuous  Refining  of  Vegetable  and  Fish  Oils;  Bleaching,  Deodoris- 
ing.  Solvent  Fractionation.  Processes  involving  changes  in  the  Chemical  ^ 

Characteristics  of  Oils  including  Hydrogenation,  Distillation,  Solvent  Crystal-  £ 

lisation,  and  Sulphation.  Hydrogen  Production.  Finishing  Processes  in  the  ^ 

Production  of  Fo^  Fats,  Canning  and  Salad  Oils,  Margarine  and  Cooking  Fats; 

Peanut  Butter,  Vegetable  Ghee.  Manufacture  of  Soap  by  Spraying,  Centrifugal  5 

and  other  Continuous  Processes.  High  Pressure,  Countercurrent  Fat  Splitting,  jT 

DistiUation  of  Fatty  Acids;  Glycerol  Concentration  and  Continuous  Distillation. 

Materials  of  Construction  used  in  the  Vegetable  and  Fish  Oil  Industries.  Suppliers*  if 

Index.  Subject  Index.  (Each  chapter  is  followed  hy  extensive  references  and 

bibliography.) 


Obtainable  from  your  bookseller  or  direct  from 

LEONARD  fflLL  LIMITED,  9  EDEN  STREET,  LONDON, 


N.W.l 
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CAL 


Capacities  from  I  to  1,000  Gallon 
to  suit  your  requirements. 


WOLVERH  AM  PTON 


SHAKESPEARE  FOUNDRY 


Telephorte:  20204/5 


Grams:  CLARK.  WOLVERHAMPTON 
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^  '^they  have  the 
pneumatic  *  know-how* 


As  specialists  in  the  design,  manufacture  and 
performance  of  air  compressors  and  vacuum 
pumps,  Lacy-Hulbert  can  help  with  your 
problems  of  application  and  installation  —  and 
supply  individual  accessories  or  a  complete  plant. 

_ 


especially  about 


MULTI-STAGE  COMPRESSORS 

The  CYB  is  one  of  a  range  of  two-stage  air¬ 
cooled  compressors  for  pressures  up  to  200  lbs./ 
sq.  in.,  operating  at  comparatively  low  speeds. 
Also  suitable  for  intermittent  duty  up  to  300  lbs./ 
sq.  in.  Leaflet  CYB  i  3. 


M 


yn:*, 


mmnnimm 
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m 


METAL 

Any 

GAUGE 

Any 

MESH- 


Made  to  an  almost  limitless  range  of  speci¬ 
fications  ‘Harco’  Woven  Wire  provides  a 
satisfactory  solution  to  all  screening  and 
filtering  problems. 

Harco*  Woven  Wire 

ensures  accurate  control  of  quality,  and  maxi¬ 
mum  output  over  prolonged  periods  of  service. 

If  desired,  ‘Harco’  Wire  Cloth  can  be  supplied 
in  non-corroding  metals  and  alloys. 

Please  ask  for  Catalogue  No.  FD269. 


Hnrvey 


G.  A.  HARVEY  &  CO.  (LONDON)  LTD. 

Woolwich  Road,  London,  S.E.7.  (GREenwich  3232,  22  lines) 


And  who  borrowed  the  Soap?  The  answer  makes  no 
difference:  the  waste  goes  on.  What  does  make  a  difference 
Is  the  installation  of  HOMACOL  Drop-by-Drop  Liquid  Soap 
Dispensers,  providing  rich,  cleansing  HOMACOL  Liquid 
Toilet  Soap.  Then  you’ll  see  real  economy  in  the  wash¬ 
room — and  real  cleanliness  tool 


Moy  we  send  details? 


LIQUID  TOILET  SOAP  SYSTEMS 


THE  HORTON  MANUFACTURING  CO 

Telephone :  Rickmanswort  h  3191 


RICKMANSWORTH,  HERTS 

Telegrcms;'  ‘Liqubopa'*Rickinaiuworth 


CITRUS  FRUIT  MACHINERY 


HALVING 

REAMING  OR  GOUGING 
CHIPPING 
SHREDDING 

SHAVING  OR  STRIPPING 
CHOPPING 
SLICING 
DICING 

PULPING  OR  SIEVING 
STEAMING 
FILTERING 
BOILING 
CANDYING 
^  SYRUPING 

COOLING 


PEEL  SPUTTING 
or  SEPARATING  MACHINE 
for  essence 
manufacture,  etc. 


^  ORANGES,  LEMONS,  LIMES 
GRAPEFRUIT.  CITRON 
PASSION  FRUIT,  etc. 


Established  1835  BORO  WORKS,  ROCHDALE.  Telephone:  4181 
London  Office:  SUNRIDGE.  RUDEN  WAY.  EPSOM  DOWNS.  SURREY.  Telephone:  Burgh  Heath  2749 


Largest  Jam  and  Confectioners'  Machinists  in  the  Trade 
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*istm 


IDEAL  FOR  ALL 
MIXES 


GELOZONE 


THE  FINEST 


STABILIZER 


YOU  CAN  USE 

Only  requires  i  to  1  oz. 
per  gallon  of  mix 


WHIFFEN  &  SONS  LTD.,  NORTH  WEST  HOUSE, 
MARYLEBONE  ROAD,  LONDON,  N.W.i 

Telephone:  Paddington  10411^ 

Telegrams:  Whiff en,  Nortcest,  London 


.■vuna 

ifesaaQH 


WHIFFENS 


Ransomcs  Forklifts  incorporate  many 
special  features  including  smallest  pos- 
siblc  turning  radius  consistent  with 
highest  safety  factors,  also  silent  worm- 
wheel  drive,  double  lifting  chains  of 
exceptional  strength  —  accessibility  to  all 
parts  —  grouped  lubrication,  etc.  Write 
today  for  catalogues  or  a  visit  from 
Qyj  Mechanical  Handling  experts. 

M  %■ 


y  Our  ranine  of  Electric  Trucks 
includes  Forklift  Trucks^ 
Platform  Trucks,  Crane-trucks 
and  Tractors. 

RANSOMES  SIMS  A  JEFFERIES  LTD.,  ORWELL  WORKS,  IPSWICH 

MWiCN  >J*I  t*  UMi> 
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‘  NASH  HYTOR  ’  CLEAN  AIR  COMPRESSORS 


Rcgd.  Tr»d*  Mark 


Deliver  Clean,  Cool  Washed  Air 

and  handle  most  corrosive  gases 

irs  THE  SCRUBBING  ACTION  OF  THE  LIQUID  SEAL 
AND  ENTIRE  ABSENCE  OF  INTERNAL  LUBRICATION 


NO  FILTERS 
OR  AFTER  COOLERS 


ONE  MOVING  PART 
NO  METALLIC  CONTACT 


Cl 


British  Made 


By  NASH  ENGINEERING  CO.  (Great  Britain)  LTD. 

Further  details  with  pleasure  from  Sole  Agents  and  Service  Engineers  for  BRITISH  ISLES 

NORMAN  ENGINEERING  COMPANY 


HEAD  OFFICE:  Hytor  Werfct,  Ceminwcd  Way,  Parlay  Way,  CrayCoa 
NORTHERN  OFFICE:  >73  Rayal  Eichanya,  Manchaitar,  > 


Talayhaaa:  Crayiaa  »7a-C 
Talayhaaa:  Dlaeklrian  1033 


^  It  is  only  during  the  past  two  or  three  decades  that  the  real  nature  of  the  illnesses  commonly  grouped  together 

!  under  the  popular  term  food  poisoning  has  been  shoivn.  The  author  has  done  a  great  service  to  food 

manufacturers,  handlers,  officers  of  health  and  medical  men  in  his  work 

FOOD  POISONING 

by  E.  B.  Dewberry 

^  Third  edition.  :ru  +  318  pages.  Price  17s.  6d.  Postage,  Home  6d;  Abroad  Is. 

t  CONTENTS 


Introduction.  Historical.  Bacterial  Food  Poisoning.  Causation.  Seasonal 
Prevalence  of  Bacterial  Food  Poisoning.  Foods  that  Act  as  Vehicles  of  Infection. 
Possible  Sources  and  Modes  of  Infection.  Prevention  and  Control  of  Bacterial 
Food  Poisoning.  Staphylcoccus  Food  Poisoning.  Causation,  Prevention  and 
Control.  Contamination  of  Foods  by  Poisonous  Metallic  Salts.  Poisonous 
Plants.  Edible  and  Poisonous  Fungi.  Poisonous  Fish  and  Shell-Fish.  Food 
Allergy.  Botulism:  Historical,  Causation,  Symptomatology,  Bacteriology. 
Clostridium  Botulinum  and  its  various  types.  Occurrence  and  Distribution  in 
Nature.  Spores  of  Cl.  Botulinum.  Toxin  and  Anti-Toxin.  Foods  Associated 
with  Outbreaks  of  Botulism.  DIustrative  Outbreaks.  Prevention  and  Control. 
Laboratory  Investigation  of  Food  Poisoning  Cases.  Appendices.  Author  Index. 
Subject  Index.  Bibliography. 
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Manufacturers  of  Crude  Degummed 


SOYA  BEAN  OIL 


For  prices  and  particulars  apply  to 


lone;  AVEnue  4971 


/ysA- 

/n  ^/s  /boc/p* 


Guarantee  the  complete  freedom  from  iron  contamin¬ 
ation  in  your  products  by  installing  *  Rapid  *  Magnetic 
Equipment.  Whatever  the  process,  standard  types  are 
available  which,  in  addition  to  purification,  protect  costly 
plant  from  damage,  and  remove  the  danger  of  claims,  etc. 
*  Rapid  ’  Equipment  is  in  daily  use  by  many  leading  food 
manufacturers;  its  reliability  and  efficiency  is  the  outcome  of 
more  than  fifty  years*  experience  in  this  specialised  field.  Let 
us  advise  you  on  the  equipment  best  suited  to  your  particular 
needs!  We  shall  be  pleased  to  furnish,  without  obligation, 
technical  assistance  and  illustrated  literature  covering  our 
range  of  Electric  and  Non-Electric  Magnetic  Equipment. 


MPID  magnetic  machines  ltd.,  lombard  St!.  BIRMINGHAM  12 
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Telephone:  Victoria  1 137  (F.B.X.)  Telegrams:  Magnetism,  Birmingham” 
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RAPID 

Mfnetu  EQUIPMENT 


"'roil 


During  its  first  twelve  months  of  operation 
THE  FREDK  BOEHM  EXPERIMENTAL  KITCHEN 

has  evolved  many  successful  new  recipes  to 
meet  individual  requirements  and  has  solved 
many  manufacturers’  problems 


m  PROTEX  YEATEX  MSG 


HydroHsed 

protein 


Autolysed 
yeast  extract 


FREDK  BOEHM  LIMITED 
Bentinck  Street,  London,  Wi.  Welbeckjpjj 


Mono-sodium 
glutamate  99%  pure 


r'sj,  *  ro^^ 

!  ^*0  s/  ^  . 

*^^4er  / 


ESTABLISHED 

1870 


Oranges  &  Lemons  (and  Grapes  too!) 

In  the  days  of  St.  Clement.  CITRIC  ACID.  ACID  SODIUM  CITRATE  (AERACIT).rrom 
the  acid  of  the  lemon,  orange,  lime  and  grapefruit  now  produced  by  biological  methods, 
and  TARTARIC  ACID.  CREAM  OF  TARTAR.  SODIUM  POTASSIUM  TARTRATE 
(ROCHELLE  SALTS),  from  the  acid  of  the  grape,  were  not  known  in  their  pure  state. 

Manufacturers  of  high  grade  food  products  now  find  many  applications  for  these 
materials  in  all  branches  of  the  industry.  _  — ^ 


Invaluable  for  jams,  soft  drinks,  jellies,  sweets,  bottled 
and  tinned  products.  Cream  of  Tartar  and  Aeracit  are 
particularly  recommended  to  the  baking  trade  as  high 
grade  aerating  agents  with  absence  of  end  taste. 


All  are  produced  in  the  U.K.  to  the  highest  standard  of  purity  by  - 

KEMBALL,  BISHOP  &  CO.,  LTD. 

CROWN  CHEMICAL  WORKS 


THREE  MILL  LANE  •  B  R  O  M  L  E  Y  -  B  Y  •  ■  O  W 


LONDON 


Tthplmtt:  ADVANCE  1234  (7  Imm) 


TU^nm:  KiMiAU.  eOCHUtCH,  LONDON. 
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HEAT  TRAHSFER  FREE 


r 


PERFORMANCE  DATA 


DUTY 


HEAT 

EXCHANGER  UNIT 


TOTAL  HEAT 
TRANSFERRED 


To  cool  2,SOO  fall/hr.  of  afood 
liquor  (viscosity  AOO  cp.)  from 
I90’F.  usinf  wacar  at  60°F. 


One  model  No.  3  cubic  heat 
exchanger  3  pass  Carbon/4 
pass  Cast  Iron. 


900.000  B.Th.U./hr. 

Overall  operating  co-efficient 
190  B.Th.U./hr.;ft.»/“F. 


The  corrosion  resistance  and  thermal  efficiency  of  carbon  and  graphite 
materials  have  been  proved  by  their  extensive  use  in  handling  highly 
corrosive  and  complex  liquids  and  gases  found  in  the  chemical  industry. 
Now,  in  Food  Manufacture,  carbon  and  graphite  equipment  offers,  in 
addition  to  outstanding  performance,  the  important  advantage  of  complete 
freedom  from  metal  contamination. 

The  GRAPHITE  CUBIC  HEAT  EXCHANGER  illustrated  is  constructed 
throughout  in  Delanium*  graphite  and  is  being  used  increasingly  by  food 
manufacturers  for  all  unit  processes  involving  :  — 

HEAT  EXCHANGE  •  EVAPORATION  •  CONDENSATION 

HEAT  RECOVERY  •  CRYSTALLISATION 

*  "  DELANIUM  ”  it  a  registered  trade  mark  and  identifies  the  carbon  and  graphite 
materials  produced  eMClusivety  by  Powell  Duffryn  Carbon  Products  Limited. 

POWELL  DUFFRYN  CARBON  PRODUCTS  LTD 

Springfield  Road,  Hayes,  Middlesex.  Telephone:  Hayes  3994'8. 


ATLAS  SIFTERS  AND  MIXERS 


ideal  for  self-raisinq 
Rour,  powders  etc. 


The  highest  possible  yield  with  the  lowest 
operational  costs  combined  with  perfect  blend¬ 
ing  in  the  minimum  time  make  ’  the  Atlas 
Sifter  and  Mixer  a  popular  choice.  Designed 
by  Porteus  experts  and  built  by  Porteus 
craftsmen,  the  Atlas  range  of  sifters  and 
mixers  represents  the  very  best  in  economy 
and  efficiency  of  operation. 
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GLENTHAM  ESSENCE  CO.  LTD. 

^  Glentham  Road,  London,  S.W.I3 

TELEPHONE:  RIVERSIDE  3617 

Mani^acturers  oj  High  Class  FLAVOURING 
ESSENCES  Jor  Confectioners y  Bakers  and  Sojt 

Drink  makers. 


ACTUAL  DISTILLERS  of  Finest,  Natural  Essential 
Oils.  Specialising  in  Lemon,  Orange,  Lime,  Pepper¬ 
mint,  Cloves,  Cinnamon  Bark  Oil,  Pimento  Berry 
^  ^  Oil,  etc. 


Please  enquire  of  us  for  all  Raw  Materials  used  in  Food 
Flavourings,  such  as  Vanilla,  Rum,  Dalmatian  Sage  Oil,  etc. 


YOUR  JOB  IN  STAINLESS  STEEL 
...  is  Just  the  Job  for  CIUSTI 


^,llu^tl  m.iLc  .tinihing  in 
Nijinlc"  steel  I'rom  small 
ira>s  to  eomplete  proees> 
plants  Our  engineers  have 
uiiilertaken  jobs  lor  ihe 
var(eil  anJ  esaeling  neeils  ol' 
the  t  heinical.  I’harmaeeuti- 


eal.  I  ooil.  Confect ionerv. 
and  manv  other  industries. 
Make  this  know-how  and 
evperience  work  for  xdii  I 
Just  call  or  write  for  a 
competitive  quotation. 


Westtalia 

Superior 
in  Design  — 
Proven  in 
Performance 


I  rom  small  laboratory  machines  suitable  for  production 
control  and  quality  control  to  the  largest  industrial  units. 


Sole  I'.k.  distributors  Tor: 
Westfalia  separators, 
elariliers,  mixers. 


B 


r.  (iiusti  &  Stm  Ltd.,  Belle  Isle  Works,  210,  ^ork  Wav,  London,  \.7. 


lei:  NORth  5021 
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There  is  a  thickness  of, 

LOCKBOARD 

/ 


PLYIVOOD  IMPORTERS 

LONDON  *  N.l.  Phone*.  CANonbury  667l 


Distinct  advantages  of  the  MIKRO*FIL,  Suction  or  Pressure  Models,  for  any  c.f.ni.  capacity. 


★  High  percentage  of  recovery — 99  9%  plus, 
•k  Greatly  reduced  hlter  cloth  area  means  . 
low  maintenance  costs,  quick  and  easy  M 
material  changeovers.  k  Constant  re-  B 
sistance  to  air  flow,  k  Qeaning  ring  S 
eliminates  mechanical  shaking.  H 


Diagram  shotving  operation  of  the  MIKRO-FIL  UNIT  —  Felt  Bag  (A)  is  clamped 
in  housing  (B).  Dust-laden  air  enters  from  top  (C).  As  the  air  passes  through  filter 
medium^  dust  deposited  on  inner  surface  of  bag  is  dislodged  by  dual-action  of  cleaning  ring  (D). 
Cleaning  is  accomplished  by  counter-current  of  pressured  air  from  ring  and  flexing  of 
bag  by  ring  as  it  moves  up  and  down  continuously. 

SEND  FOR  — Your  copy  of  new  mikro-fil  unit  bulletin. 


Exclusive  Manufacturing  Licensees  for  PULVERISING  MACHINERY  CO.,  SUMMIT,  NEW  JERSEY,  U.S.A. 


PHONS  :  AVBNUI  4832/3  GRAMS  :  BRAMIOK,  PBN,  LONDON  CABUS  :  BRAMIGK,  LONDON 


Exomp/et. 

f Uterine  Rote 
per  sq.  ft. 
fWt  area 

Particle  Size 

Carfeoii  Black  —  _  _  _ 

7/ISe.f.m. 

5  microna 

Phanolie  Raaim  _  _  _ 

14/n  „ 

10/te  „ 

OyaatufT* 

10/10 

it  .. 

Flour 

SO/M  .. 

70/80 

Kaolin  —  —  —  _  _ 

12/»  „ 

SO 

Polyvinyl  Chlorida  Rotin  _ 

11/10  „ 

10  .. 

Soap  Powder  _  _  _  _ 

10/30 

70  80  „ 

Cement 

14/to 

tO/M  .. 

Tungatio  AeM  —  _  _  _ 

10/1S  „ 

t/S 

Magnoaium  Triailicata  _  _ 

4/0  „ 

10  30  „ 
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WILLIAM  BRYAN  LTD 

JxxK  yjuitst  QfiaSiUf 

/  PEPPER  &  SPICES  \ 

1  MACE,  NUTMEGS.  GINGER,  CINNAMON.  ETC.  f 


HERBS 


VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to  : 


3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE.  BILCATE,  LONDON 


See  ALBRO  for  Fillers  &  Cappers 

- ~ 

^  ■  Machine  handles  bottles,  tins, 

^  ^  1^  S  cartons  or  drums  of  many  sizes 

with  equal  ease.  Even  cardboard 


"  ^  fUlinsMacwnc*’ 

'■SSsi-Vii 


ALBRO  Powder  Fillers  are  so  efficient  that  reduced 
rates  of  insurance  can  be  obtained  under  the  Workmen’s 
Compensation  Act  when  powders  of  a  deleterious  or 
abrasive  nature  are  being  filled  by  these  machines. 

ALBRO  Filling  Machines 

for  Liquids,  Powders  <£  Pastes 


This  ALBRO  Ftjwder  Filling 
Machine  handles  bottles,  tins, 
cartons  or  drums  of  many  sizes 
with  equal  ease.  Even  cardboard 
cartons  which  arc  not  absolutely 
air-tight  can  be  tilled  satisfactorily. 
The  exclusive  vacuum  operation 
ensures  completely  dustUss  filling 
of  powdered  soup,  spices, 
peppers,  coffee  or  custard  powder 
from  floor  level  or  by  gravity 
from  above. 

.Machine  is  hand  or  pedal  operated 
by  junior  or  unskilled  labour. 
Output  1, 8oo containers  per  hour 
on  smaller  sizes. 

Two-head  semi-automatic  and 
fully-automatic  rotary  powder 
fillers  arc  also  available.  Ask  for 
details. 


ALBRO  FILLERS  &  ENGINEERING  CO.  LTD.,  WHARF  ROAD,  PONDERS  END,  MIDDX. 

Telephone:  Howard  2622  Telegrams:  Albromach,  Enfield 
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PeriDAcel  idad 
knows  oil  About  tope 


Send  for  the  Permacel  man.  By  letter 
or  phone.  He  can  help  your  packaging 
department  to  tape-seal  cartons,  parcels, 
and  packages  faster  than  it  takes  to  tell. 
Ask  him  about  Permacel  Cellulose  Self- 
Sealing  Tape.  Ask  him  about  Permacel 
Cloth  Self-Sealing  Tape  —  and  about 
the  special  Permacel  “Double  Bonded” 
process  which  prevents  the  tape  from 
off-setting  on  the  pack. 

Ask  him,  too,  about  width  and 
colours.  And  about  the  new  Permacel 
Tape  Dispenser  which  increases  speed. 


reduces  labour,  cuts  costs  —  because  it 
dispenses  any  pre-determined  length  from 
i  in.  to  20  in.,  and  can  be  changed  in  a  second. 
And  there  is  the  Flicx  sealer  —  which  mea¬ 
sures,  fixes,  and  cuts  economical  short  tabs 
to  any  package  in  one  operation. 

After  all,  pretty  knowledgeable 
people  such  as  W.  &  R.  Jacob 
&  Co.  Ltd.,  the  biscuit  manu- 
facturers,  are  regular  users 
of  Permacel  packaging 
aids. 


(ltj4mon«*(kft^vw5n 

(CT.  miTAIN)  ITO.  (/  M.OUCM.  (UCKS 


Makers  of  Permacel  Tape  and  aids  to  better  and  faster 
packaging.  'Permacel'  and  'Flicx'  are  registered  trade  marks. 


He'd  help  jfou  0et:  jfour  pAckAging  taped 


Food  processing  . . . 


for  fine  fast  grinding  use  an  ATOMILL 

n^h 


An  important  feature  of  the  Intermediate  Atomill, 
to  the  food  manufacturer,  is  its  ability  to  grind 
without  causing  a  dust  nuisance.  It  works 
quickly,  efficiently,  and  perhaps  equally  important, 
it  is  suited  to  continuous  or  batch  production. 
The  Intermediate  Atomill  can  be  stripped,  cleaned 
and  reassembled  in  a  few  minutes,  and  has  a  clean, 
enamelled  cover  right  in  line  with  the  best  modern 
practice. 

TESTS.  We  should  welcome  the  opportunity  of 
reducing  a  sample  of  your  materials  to  show  you 
just  what  the  Intermediate  Atomill  can  do.  Write 
now  for  Catalogue  No.  C.1469,  to 

BRITISH  JEFFREY-DIAMOND  LTD., 
WAKEFIELD,  YORKS., 
or  to  London  Office:  15/17  Caxton  Street,  S.W.l 


Here  are  some  typical  performances  of  the  Intermediate  Atomill: 

Biscuit  1 32  lbs.  pe.'  hour  99%  passing  48  Mesh 

Lactose  470  „  „  „  94%  „  100  Mesh 

Sugar  470  „  „  „  85%  „  300  Mesh 

Almonds  739  „  „  „  To  Ground  Almonds 

Milk  Crumb  600  „  „  „  70%  passing  100  Mesh 


Atomill 
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produce  perfect  emulsions  and  mixtures,  im¬ 
proving  taste,  richness  and  keeping  qualities,  and 
enhancing  the  appearance  and  appeal  to  the 
public.  Milk,  creams,  pastes,  etc.,  when  homo¬ 
genised  retain  extremely  stable  emulsion, 
unaffected  by  changes  in  temperature,  and  will 
not  separate  when  left  untouched  for  long 
periods.  Weir  Homogenisers  leave  no  metallic 
taint  and  working  parts  are  of  stainless  steel. 

Write  for  publications  Nos.  1D.133  (for  small 
size)  or  1D.123  (for  larger  sizes). 

FULLY  EQUIPPED  LABORATORIES 
TECHNICAL  STAFF  AT  YOUR  SERVICE 


CATHClkRT  :  GLASGOW 


The  photograph  shows  a  Special  Proportioning 
Unit  in  which  the  quantities  on  either  pump  can 
be  infinitely  varied. 

All  sizes  from  60  gals,  per  hour  to  350  tons  per 
hour.  Simple  construction  for  easy  cleaning. 


PLENTY  &  SON  LTD. 

Marine  Engineers  &  Pump  Manufacturers 

NEWBURY  •  BERKS 


T«l«friiiu:  PLENTY.  NEWBURY 


TtUphona:  NEWBURY  7 


POWDERED 

ilAIZE  STARCH 

(‘‘Meritena”  Brand) 


UNSURPASSED  FOR  QUALITY 
AND  PERFORMANCE. 


[Samples  and  keenest  prices  from : 

TUNNEL  GLUCOSE  REFINERIES,  LTD. 

Kirkman  House, 

54a,  Tottenham  Court  Road,  London,  \V.  i . 
Telephone:  LANgham  6972  (6  lines) 


Models  in  standard  sizes  with  capacities  between 

10  and  1,250  gals,  per  hour 
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To  save  time  and  labour,  use . . . 

AN5C£R  LABELLING  MACHINE 

FOR  SIMULTANEOUSLY  AFFIXING  TWO  OR  THREE  LABELS 

and 


ClAYTOM 


QUICKA  HYDRO 


JAR  WASHING  AND  DRYING  MACHINE 

OUR  ADVICE  AND  ESTIMATES  WILLINGLY  GIVEN 


Sole  Agents  for  the  Confectionery  Trade: 

FRANK  KEMP  LTD. 

223.6  FINSBURY  PAVEMENT  HOUSE,  120  MOORGATE,  LONDON,  E.C.2 


Waterwhite  and  brilliant  liquorsi 


Whenever 

in  food 

industry 

lightcoloured 

and  pure 

syrups 

are 

required 


NORIT 

Highly  Activsted  Decolourizing  Carbon 

will  give 
best  results. 

There  is 
a  grade 
to  suit 


United  Norii  Sales  Corporation  Ltd.,  Amsterdam 


Represenfahon  in  United  Kingdom 


Haller  &  Phillips  Ltd  -  London  E.C.2. 
14,  Wool  E xchange-Baunghall  Street 
Telephone  MONarch  9041/2 
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Manufactured  by  M.  J.  da  Goeje,  7aandam,  Holland. 


•  Separates  18  cwt.  per  hour. 

•  Regulated  Feeding. 

•  Does  not  require  supervision. 

•  Dimensions  M'6*x4'6'  width  3' 6*. 

•  Runs  continually  for  24  hours  a  day. 
•  Can  be  easily  and  quickly  cleaned. 
*  Obtainable  in  two  sizes. 

•  Reasonable  delivery  date. 

•  Purity  :  highest  possible. 


AU  ENQUIRIES  TO  SOLE  AGENTS  FOR  THE  UNITED  KINGDOM. 


F.  BOS  LTD. 

Gedney,  Spalding,  Lines. 

Tel.:  LONG  SUTTON,  UNCS.  2232. 


Get  your  order  in  NOW  for  this 


AMAZING  MIXER 


Will  do  the  job  better  in  half 
the  time 


After  years  of  experiment 
Osborne  Engineers  Ltd., 
have  perfected  a  mixer  that 
will  not  only  halve  the  pro¬ 
duction  time  and  costs,  but 
will  also  produce  a  smoother 


VIEW  OF  MIXING  HEAD  SHOW 
ING  ANGLES  OF  TUBES 


VIEW  OF 
MINOR  MIXER 


Adjustable  mixing  heads  or  complete  unit  with 
drive  supplied  from  stock.  Any  number  of  mixing 
heads  can  be  used  depending  on  the  depth  of  the  mix. 
Our  range  consists  of:  Major  Mixer  with  or  with¬ 
out  Drive.  Minor  Mixer  for  fitting  to  Drums 
12  inches  to  20  inches.  Laboratory  model  (complete 
unit  only). 

Write  for  details  to;  THE 


I 


iM 


m 


I 


HARROW  HOUSE  *  HARROW  STREET 

TELEPHONE  37305 


4^ 


CANNING  TOWN  GLASS  WORKS  LTD., 
30.34  NEW  BRIDGE  STREET,  E.C.4 

TehUmmi  dHTML  S342-S  Tthtronmi  DRYAD,  lUD,  lONDOH 

woRKti  tAxaiaa  towb,  i.is  no  QuiuaoaouaH,  kirt 
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The  Proprietors  of 

REI6ATE  WAREHOUSES 

say: 

“We  can  save  you  money  and 

IMPROVE  YOUR 
DELIVERY  SERVICE 

by  handling,  storing  and  re-delivering  your  products.  A  35 -mile 
radius  of  Reigate  covers  all  of  the  London  area,  all  of  Surrey,  and 
a  great  deal  of  Kent,  Sussex,  Hampshire,  and  Berkshire. 

We  have  every  facility,  including  our  own  Railway  Siding,  to  ensure 
complete  satisfaction.  We  will  arrange  collections  from  your 
works  in  bulk,  storing  in  any  quantity,  and  re-deliver  to  your 
various  customers  at  competitive  prices.” 

Please  writer  giving  particulars  to: 

REIGATE  WAREHOUSES 

CLIFTON’S  LANE  REIGATE  SURREY 

Reigate  4947 


REIGATE 

Hounslow  2291 


UP  — UP— UP  ! 


Goods  up — Production  up 
Profits  up! 

ALM  Elevators  rise  to  the  gH 
occasion,  maintain  a  floor  to 
floor  flow,  speed  up  turn- 
round  of  goods,  and  curtail 
handling  costs. 

May  we  be  of  assistance  to 
you  ? 

Specify 

ALlMl 

STANDARDISED 
lulNlilTi  band 
CDNVEYDRS 

Write  for  illustrated  brochure 


A.  L.  MARSHALL  (CARLTON)  LTD  •  CARLTON  •  NOTTINGHAM  Tei  24-8212  3 
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PRECISION 


LIMITED 


INSTRUMENTS 


Pan  Refractometer 


This  instrument  is 
built  intothe  vacuum 
pan,  and  the  con¬ 
centration  of  the 
sugar  solution  can  be 
seen  at  any  time  on 
a  scale  without  the 
aid  of  eyepiece  focus¬ 
ing,  or  other  optical 
aid. 


Full  particulars  from  the  makers: 

BellinfSham  &  Stanley  Ltd. 

DEPT.  FM,  71  HORNSEY  RISE,  LONDON.  N.I9 

PHONE:  ARCHWAY  2270 


To  keep  heat  in 
or 

to  keep  the  “cool”  in 

You  may  be  losing  valuable  heat,  or  your 
cooling  chambers  may  be  letting  in  too 
much  heat. 

We  can  ‘tailor’  the  necessary  insulating 
panels  and  shapes,  for  the  manufacturer 
or  the  user,  ready  to  fit  without  trouble. 

We  also  make  hygienic  and  rigid 
‘  Flexometal  ’  panels — plywood  faced 
with  any  metal,  with  the  edges 
sealed,  and  in  any  shape. 

Your  enquiries  will  be  welcomed. 


m 


Plantation  House,  Mincing  Lane,  London,  E.C3 

T.l.pKen.;  MANaion  Houm  4405  (1  linM)  T.l.grsm«t  Homadon  London 


D 

INDUSTRIES 

FLEXO  PLYWOOD  INDUSTRIES  LTD., 
South  Chingford,  London,  E.4 

Ttlephont ;  SILvtrthorn  2666  (7  lintt) 

Associated  with  Cork  Manufacturing  Co.  Ltd. 
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RAYOPHANE 

FOR 

PROTECTION 

AND 

WRAP-APPEAL 

♦  ★  * 

SOLE  SELLING  AGENTS 

FELBER,  JUCKER 

&  CO.  LTD. 

LONDON  *  Thani«a  Houm 
QuMfi  St.  PUc*,  K.C.4 
T«l.:  CITY  1067  (4  lirMs) 
Grams :  Falbar.  Stock,  London 

MANCHiSTER:  29  Potor  StrcoC 
T«l.:  Blackfriart  3337  (6  linos) 
Grains :  Folbor  Manchostar 


REELS  I  SHEETS  (COLOURLESS  I  COLOURED)  • 


manufacturers 


British 

Rayophane 


Ltd. 
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WIGTO  N 

CUMBERLAND 

*  ★  ★ 


An  air  operated  clutch  drives  this  special  heavy  duty  mixing  and  blending  machine — to  give  finger~light  control 
of  the  required  4  minute  cycle  of  operations. 


Another  example  of  H  ARDAKER  tailor  made  machinery  for  the  rood  Industry 


JOHN  To  HARDAKER  {food  Nioehimry)  LTDo9  Bowling  Ironworks,  BRADFORD 

Telephone:  Bradford  28757 


The  answer  to  most  power 
transmission  probiems  — 


FUMITf 

DDT/LINOANE^ 


WISEMAN 


nANU^ACTU»f«$  Of  VALCO  AUTOMATIC  WIICMING  t  fllLINC  MACMINli 

VALLEY  ROAD  •  LYE  •  STOURBRIDGE  •  WORCS. 

TIltfMONI  ITI  1J« 


‘’'••niiiHimiltl""''""' 


For  a  few  pence  per  1 ,000  cubic 
feet  FUMiTE  ddt/lindane  smoke 
insecticide  pellets  will  destroy  with 
deadly  efficiency  most  common 
insect  pests  and  at  the  same  time 
protect  timber,  furniture,  furnishings, 
etc.,  against  woodworm  and  moth 
attack.  Foodstuffs  in  bags,  boxes 
and  original  containers  may  be 
safely  treated  in  situ  at 
recommended  dosage,  fumite 
ddt/lindane  ensures  pest-free 
premises  which  remain  ‘clear’  for 
several  weeks  or  even  months. 


STORES 

WAREHOUSES 


QuIck-MlUit 
FUMITE  UN  DANE 
gives  an  txetUent  klU 
against  bed-bugs. 
Pharaoh's  Ant,  etc. 


Totally  enclosed  gear  units  are  a  safe,  quiet  and 
reliable  means  of  power  transmission.  In  many 
cases  standard  units  from  stock  can  be  applied. 
Ask  our  engineers  for  practical  information. 


British  Patant  Not.  621732.  621894  and  65 1 684— othari 
pandinf. 

Service  and  I  or  supplies  from  all  Servicing 
Companies  or  write  for  sizes  and  prices 
to  the  Sole  Manufacturers — 


trs  De/9Dty 
ePFicieMr/ 


WAECO  L  T  D  a  (FUMITE  Division) 

120/2  Victoria  Street.  London,  S.W.I.  Tel.:  Tate  Gallery  9626 

factory:  high  post,  Salisbury,  wilts. 


glover 

London  Office:  CARLISLE  HOUSE.  8  SOUTHAMPTON  ROW.  W.C.  I 


THE  MODEL  S.l 
fed  by  our  Vibratory  Spiral 
Elevator  as  illustrated. 


Thit  machine  it  atpecially  luiubla 
(or  operation  on  dried  fruiu  and 
it  fully  approved  by  the  Board  of 
Trade  Standardt  Department  tor 
thit  commodity. 

Elevator  can  be  tuppliad  at 
teparate  unit.  If  detirad,  the 
S.l  Machine  it  available  with 
Hopper  feed  in  place  of 
Elevator. 


0  IRiVi  these  ADVANTAGES : 

,  .1  •  No  bulk  feed  hopper  required. 

'  1  Machine  can  therefore  be  fed  from 

I  ;  I  tame  floor  without  the  necenitr 

i  !  j  of  lifting  the  material  to  a  hopper 

'  «  .  ,  loading  ttage.  The  feed  bowl  it 

"•'“  ■i  3  ft.  6  in.  in  diameter  and  will  hoM 

60  lb.  of  average  material. 

A  very  wide  range  of  commoditiet  can  be  handled  on  one  machine. 
The  tame  machine  would  handle  tuch  materialt  at  dried  (ruitt,  powdert, 
granulet,  pultet,  thredded  tuet,  etc. 

At  no  ttage  throughout  the  weighing  it  the  material  activated  by  any 
mechanical  meant,  to  that  the  mott  fragile  or  awkward  materialt  can 
be  handled  without  damage. 

The  feeding  trought  are  quickly  accetsible  and  cleaning  down  when 
changing  from  one  material  to  another  it  a  matter  of  minutet. 


/  RUBBER  BANDS  of 
^  ^  suitable  size  and  strength 

'  ^  can  cut  costs  considerably 

/  and  speed  up  production. 

/  In  almost  every  industry  rub- 
r  ber  bands  can  be  used  to  great 
advantage.  We  will  gladly  sug¬ 
gest  ways  in  which  rubber  bands 
can  save  your  time  and  money. 
.  Simply  write  or  ’phone  for  samples, 
'  details  and  ideas  to 


COOMBS  of  m/NBieOON 


makers  of ‘STANDARD  BRAND’  Rubber  Bands 

(Please  mention  this  paper) 

H.  A.  COOMBS  LIMITED 

Standard  Works,  Richmond  Road,  Wimbledon,  S.W.2} 

Phone:  WIM  6SSS.  Gromt;  Abtentmcnt,  Wimble,  London 
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Edible  Oils  and  Fats 

AND  ALLIED  MATERIALS 

For  the  Manufacture 
and  Preparation  of  Food 

S.  BRAMWELL  &  CO.,  LTD. 


4  BROAD  STREET  PLACE 
LONDON,  E.C.2 
LONDON  WALL  5901 


FOUNDED  1875 


PRODUCE  EXCHANGE 
MANCHESTER  4 
BLACKFRIARS  6311 


THE  SUPERIOR  AND  HARMLESS  ANTIOXIDANTS 


m 


The  two  representatives  of  Alkyl  Gallate* 
extensively  tested  by  famous  research 
workers  and  finally  accepted  as  the  most  reliable 
and  harmless  Antioxidants. 

Uniform  and  dependable  purity. 

Specified  in  the  British  Pharmaceutical  Codex 
1949  edition. 

Officially  approved  by  the  authorities  in  the  U.S.A.,  Canada,  Norway 
and  Sweden  as  ANTIOXIDANTS  FOR  EDIBLE  FATS  AND  OILS 
Write  for  further  particulars. 


NIPA  LABORATORIES  LTD.  TREFOREST  TRADING  ESTATE  nr.  CARDIFF 

Distributors:  P.  SAMUELSON  &  CO.  ROMAN  WALL  HOUSE,  I  CRUTCHED  FRIARS,  LONDON,  E.C.3 
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the  foremost 
importers  and  dealers 
in  dried  fruits 

GRAHAM 

&  Co.  Ltd. 

ESTABLISHED  IN  EASTCHEAP  SINCE  1871 

3  ST.  GEORGE’S  LANE  EASTCHEAP 
LONDON.  E.C.3.  Mansion  House  4142 
and  at 

8-12  RAINFORD  Gdns..  STANLEY  ST. 
LIVERPOOL,  2.  Central  4680 

SUPPLIERS  TO  THE  WHOLESALE  AND 
MANUFACTURING  TRADES  EXCLUSIVELY 

PREPACKED  FRUITS 
UNDER  OWN  OR  CUSTOMERS'  BRANDS 

Write  for  Our  Current  Price  List  with  detailed  offer  of  ..  . 


WHITE  FLINT 


uaiiTy 


CURRANTS 

SULTANAS 

RAISINS 

DATES 


FIGS 

APRICOTS 

PEACHES 

PRUNES 


FRUIT  SALAD 
GLACE  CHERRIES 
PEEL 

COCONUT 


MANUFACTURING  QUALITIES 
oft-  Currants,  Sultanas, 
Dates,  Candled  Peel. 


WHOLESALE  ONLY 


NATIONAL  GLASS 
,N>_  WORKS  (vi)Rk)LTI). 

FISHERGATE  YORK  Tel  YORK  30  2  t 
ALSO  AT  tos  HATTON  GARDEN  LONDON  E  C  < 

HOUCRN  


CROCKERY  WASH 

^  I'^i  ij 

STERILIZING  UNIT 

GAS,  ELECTRIC  OR  STEAM 

In  sizes  to  meet  requirements 
with  or  without  draining  boards 
and  baskets. 


L.  (jarvin &  Co.  Ltd..  laleworth,  Middlesex.  TeL :  HOUoslow  3483 


Teltphont ;  BEU  200415 

LONDON: 

7  Grotvanor  Gardani,  S.W.I 
'Phon* :  VICTORIA  1977.8 


Ttittrams :  "STAINLESS.  GLASGOW 
And  at 

LIVERPOOL  •  NEWCASTLE  •  BELFAST 
a  DUBLIN 
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note  some  of  the  remarkable  features  of  this  PURDY  MODEL! 


STRAIGHTAWAY 


Conveyor-fed  and  fully  automatic  in  operation, 
the  Purdy  ** Straightaway”  Labeller  can  handle 
a  wide  range  of  container  shapes  and  sizes, 
some  never  before  attempted  by  machinery. 
Tbit  is  made  possible  by  use,  where  necessary, 
tf  the  SPECIAL  VACUUM  GRIPFINGER. 
Btck  and  front  labelling — up  to  three  each — can 
be  done  simultaneously  and  labels  gummed 
over  entire  surface  to  ensure  perfect  adhesion. 
Output  depends  to  some  extent  on  the  work 
handled,  estimates  being  given  when  samples 
are  submitted  to  us. 


THE  EXPERIENCE  OF  HALF  A  CENTURY  IS  AT  YOUR  SERVICE 

PURDY  MACHINERY  CO.  LTD 

4i-4a  PRESCOT  STREET,  LONDON,  E. 


'Phone  eb'  'Grams 


KOYal  8401 


Does  the  job  better 
s.  and  cheaper  F  j 

THERE  IS  A  • 


SILVEKSON 

•  ALL-MIX"  AGITATOR 
Modtli  from  S-200  aalls. 


for  every  , 
WET  MIXING 
OPERATION 


Ir SILVERSON 
IMMERSION 
WET  MIXER-MILL 
For  bitclM,  20-200  a>lh. 


Silverson  Machines  are  rapidly  replacing 
the  old,  uneconomical  types  of  Agita¬ 
tors,  Mixers,  Millers  and  Homogenisers. 

Let  us  demonstrate,  without  obligation, 
in  your  factory  how  every  wet  mixing 
problem  can  be  solved  with  one  of  the 
Silverson  range  of  machines. 


SILVERSON  COMBINED 
MIXER- HOMOGENISER 
For  batcho  S-ISO  (all,. 


Writer  fur 

toeteiiii 
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WHEN  ONLY 
THE  BEST 
WILL  DO... 


Tomato  Puree 
28/30% 

concentration  in 
5  Kilo  tins 
and  smaller  sizes. 


A«r7 


Packed  by 

LAVALTREBBIA 

PIACE  NZA  •  ITALY 

ESTABLISHED  1912 


Sole  Agents  in  U.K.: 

JOHN  F.  SEYFRIED  &  SONS,  LTD. 

Seal  House,  107/108  Upper  Thames  Street,  London,  E.C.4 

Telephone:  Mansion  House  6171 


now  for 
details,  technical 
data,  prices,  etc. 


The  new  Q.P.  Homo- 
geniser  ensures  stable 
consistency  at  a  high 
standard  of  emulsifi¬ 
cation.  Rugged  con¬ 
struction.  Totally  en¬ 
closed  gear  box.  Easy 
to  clean.  Simple  to 
operate.  Low  in  cost. 
Illustrated  is  the  well- 
made  10  g.p.h.  model. 


ORMEROD  ENGINEERS  LTD 

SHAWCLOUGH  ROCHDALE 


\LL 


nuills  handle  a  wide  ranfe  of  materials  and  effect  ultra  fine 
particle  size  reduction  Also  effective  for  blending  homoge- 
neously.  Let  us  help  you  with  your  problem  Tests  undertaken 
on  your  material  and  technical  data  supplied  free  of  charge 

Outputs  range  from  font  to  lbs.  per  hour. 


Write  (or  list  AIS3 
Tel  Paddington  7236 


MEAT 

Consult 

NORWOOD 


SPECIALIST  SUPPLIERS 
to  the 
MEAT 

MANUFACTURER 


W.  NORWOOD  &  SONS  LTD. 

MEAT  IMPORTERS 

LONDON.  E.I8 


WANSTEAD 


and  at 

GLASGOW  —  NEWCASTLE 
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THE  DUCKWORTH  FILLER  WOULD  HELP  YOU 


CALEB  DUCKWORTH  LTD.  *  COLNE  LANCASHIRE 

I  _ _ 


Big  jobs, 
small  jobs, 
odd  jobs... 


Are  your  Filling  Arrangements  Satisfactory? 


CLEAN 

ACCURATE 

MOBILE 

COMPACT 

• 

FILLS 
Mb..  2-lb. 
and 

7-lb.  jars  and  tins 
at  the  rate  of 
2.000-lbs.  per  hour 

• 

NO-JAR-NO-jAM 

DEVICE 

NON-METALLIC 

PISTONS 

CAPACITY 
ADJUSTMENT 
WHILST  RUNNING 


Oosheron 


FILLS 

JAMS 

JELLIES 

LEMON  CURD 
MARMALADES 
SYRUPS 
SOUPS 
ETC. 


MAY  WE  DEMONSTRATE  THIS  MACHINE  IN  YOUR 
FACTORY  WITHOUT  OBLIGATION? 


GAYFORD  ROAD  LONDON  W12 


Sealing  and  selling,  making  and  mending, 
insulating  and  identifying — these  and 
many  other  tasks  in  all  fields  of  industry 
Gosheron  filmic  and  paper  tapes 
perform  every  day  with  quick  and  quiet 
efficiency.  Whether  the  Job  is  round 
or  flat,  cube  or  curve,  there's  a  tape  to 
meet  each  exacting  demand  —  and  to  beat 
the  weather,  too ! 


Leading  firms  in  the  Food.  Confectionery,  Chemical. 
Tobacco,  Aircraft,  Motor,  Electronics.  Machine  Tool. 
Textile,  General  Manufacturing  and  Distributive 
Industries  regularly  use  Gosheron  tapes.  Guaranteed 
Quality  and  Good  Service. 


self-adhesive  FILMIC  and  PAPER  tapes 
do  every  job  thoroughly 

May  we  help  you  ? 

JOHN  GOSHERON  &  CO  LTD 


SNEpherdM  Both  S328-8  and  2871-4 


Thi«  tom  preh  enxive 
Catalogue,  published  by  the 
Pioneers  of  Industrial  First 
Aid,  includes  a  section  sum* 
mariiing  Official  First  Aid 
Regu  lations.  It  is  available 
free  to  users  of  First  Aid 
equipment  who  opp.'y  on  their 
Company's  Itttrrhead,  and 
rtftr  to  this  publication. 


CUXSON,  GERRARD 
&  CO.  LTD.,  OLDBURY 
BIRMINGHAM 

Phone,-  BROadwell  I3SS. 


You  wtll  not  buy 
Essences  .  .  . 


unless  you  know  that 
they  are  GOOD 


May  we  prove  to  you  the 
goodness  of  our 


STRAWBERRY  G.F. 
COFFEE  EXTRA 


MAPLE  FLAVOUR 


Incidentally  our  Caramel  Flavour  is  very  good 


Samples  gladly  sent  on  request. 


CONFECTIONERS’  VEGETABLE  COLOURS 
&  FRUIT  ESSENCES  CO.  LTD. 

MESSINA  WORKS.  43a  WHITE  POST  UNE.  LONDON.  E.9 

Established  1886,  Telephone:  AMH,  2274 


VACUUM  EQUIPMENT  >r 

HAM  CANNING 


TYPE  H 


The  loading  .R. 

and  unload*  . 

ing  of  cans 
into  drum  ^ 

type  vacuum  ' 

machines  and 

the  consequent  stacking  and 
unstacking  is  largely  wasted 
labour. 

The  TYPE  H  vacuum  seal¬ 
ing  machine  was  designed  so 
that  each  can  may  be  vacuum- 
ised  in  transit  between  the  dip 
soldering  of  the  end  and  pack¬ 
ing  into  the  retort.  Full  visi¬ 
bility.  pistol  grip  solder  gun 
with  solder  magazine,  and  a 
capability  of  producing  a  de¬ 
gree  of  vacuum  in  the  ham-can 
completely  beyond  even  the 
theoretical  possibility  of  the 
drum  type  machin'. 


tVe  make  a  full  range  of  canning  machinery.  Please  write  for  details 

PREMIER  FILTERPRESS  COMPANY  LTD. 

GROSVENOR  CHAMBERS  •  WALLINGTON  •  SURREY 

Telephone:  Telegram  t:  Cabtes; 

Wail. ngton  5572  Filtering,  Soupbons,  London  Filtering,  Londt  n 
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MYLENsa 

BAASRODE  'f^eggium ' 


WE  ARE  IMPORTERS  OF 

BAKERY  MARGARINE 
and  COMPOUNDS. 

FRUIT  PULPS  -  TOMATO  PUREE 
WHEAT  FLOUR  FRENCH  and  CANADIAN 
MONO-SODIUM  GLUTAMATE  (99%-!-) 

Inquiries  solicited 

HOWARDS  (COLNEY)  Ltd. 

37  EASTCHEAP,  LONDON,  E.C.3 

Telephone:  MINCING  LANE  8383  (5  lines) 

International  Telex:  London  2633 


KEK  MILLS 


Available  in  3  sizes 

FOR  GRINDING.  BLENDING  AND  EMULSIFYING 


Let  us  test  samples  of  your  materials  j  Not#  th*  compact  is$*mbiy 

I  J  ■  I  with  fc#d  hopp«r  stanamg 

KEK  LTD.,  PALMERSTON  STREET.  ANCOATS,  MANCHESTER.  12.  Tel:  Ard wick,  Manchester  2122.  Grams:  I  convaniently  at  floor  lav#!. 

“Kekjirind,  .Manchester”  I 


NOWtheKekMUl 

ffntais 


The  latest  Kek  Mill  responds  to  repeated  requests  for 
a  mill  that  would  economically  grind  sugar  and 
food  ingredients  to  finer  mesh  dimensions  than 
have  hitherto  been  customary.  This  finer  grinding 
has  lieen  achieved  without  sacrificing  to  the  slight¬ 
est  extent  the  speed  of  working  and  freedom 
from  clogging  for  which  Kek  Mills  are  renowned. 


Full  particulars  of  the  Kek  Mill,  with  details  of  its 
icing  sugar  and  pulverised  sugar  producing  speeds  will 
be  sent  on  request. 


Suction  Feed  Effects  Economy 


This  fine  grinding  mill  is  of  course  equipped  with 
the  kek  suction  feed — so  especially  suitable  for 
sugar  and  other  free-flowing  materials — which  dis¬ 
penses  with  the  motor,  starter  and  structural  work 
required  hy  a  shaker  feeder. 
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METAL  DETECTION 


“METALT  ECTOR” 


ELECTRONIC  METAL  DETECTOR 

FOR  THE  FOOD  INDUSTRY 


Write  for  details 


l@li8j  A 


ELECTRONIC  EQUIPMENT  LIMITED 
27-29  UNION  STREET,  LONDON,  S.E.I  Talaphona;  HOP  47f5 


FULLER  HORSEY 

SONS  A  CASSELL 


Specialists  in  the  Sale  &  Valuation  of 


FOOD  MANVFACTURIISG  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLOYDN  AYK.YL'F:  ■  LOYOO.Y  •  F:*C'*3 
TELEPHOSE  ROYAL  4861 


^XORSK  GEL4TA]\ 

“Norsk”  Gelatan  is  a  Stabilizer, 
thickener  and  gelling  agent,  with 
a  unique  ability  to  produce 
^  viscous  solutions  AND  gels! 

V  ”  Norsk  Gelatan  ”  is  a  pure 

Carrageen  -  Moss  extract  with 
\  CONSISTENT  ideal  properties. 

We  invite  you  to  carry  out  side- 
by*side  tests  against  your  present 
ingredients: 

Send  for  FREE  SAMPLE  and 
descriptive  pamphlet  to: 

Pure  extract  FINCH  &  KNIGHT  Ltd. 

Carrageen-Moss  BRACKNELL,  BERKSHIRE 


AIVD  rO.MPA.W  LIMITED 

ICENmYOF 


I 


Ann  Any  .ftpta!  Any  Rurpotie 

SPIIIXGFIELD 
WIRE  WORKS 
GLASGOW  S.E. 


SIMULATES  BUTTER  FLAVOUR 


DIACETYL 

AND 

ACETYL  METHYL  CARBINOL 


ADVITA  LTD 


2  KIHGSCOTE  STREET  *  TECHNOl  SERWCE  B  AT 

LONDON,  E.C.4  YOUR  DISPOSAL  TO  GIVE  HELP  AND  ADVICE 


TPOA*  lO-l 


CENtral  7474 
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I  When  a  li(|uid  is  very  \  iscous,  the  most 

effic  ient  and  economical  methcxl  of  transferring 
it  from  suction  to  discharge  with  minimum 
I  alterations  in  direction  of  flow  is 
/  through  a  Howard  Rotary  Ihimp. 

The  Howard  Rotary  Pump  has  a  streamlined 
flow  and  offers  these  additional  features 

•  All  bearings  are  external,  and  of  ball  and 
roller  type,  running  in  oil. 

•  Capacities  up  to  300  G.P..\I. 

\  •  j\o  contact  of  moiing  parts  in  pump  casing, 

I  •  Long  life  with  low  maintenance  charges. 

)  •  Can  be  made  in  any  machinable  materials,  includ- 

y'  ing  stainless  steel,  gunmetal,  aluminium,  Lang 

alloy,  4R,  jR,  6R  and  yR  alloys,  cast  iron,  etc. 

For  further  details  write  to: — 


FORT  ROAD  •  EASTBOI  RNK  •  SISSEX 


V  -  ^ 

r  " 

r®H 

bISI 

r 

T  jM 

of  CiM 


The  stainless  steel  portable  container  illustrated 
is  supplied  in  sizes  from  10-150  gallon  capacity,  and  they 
are  used  for  a  variety  of  purposes  in  the  food  industry. 

The  polished  interior,  with  well  radiused  corners 
and  sloping  bottom,  is  easily  drained  and  cleaned. 
A  detachable  bracket  for  a  mixer  is  easily  added,  and 
covers  can  be  supplied  if  required. 

Ask  for  a  copy  of  our  leaflet  PC  01 53  for  further 
details  and  particulars  of  other  types  of  useful  portable 
containers. 


METAL  PROPELLERS  LIMITED 

Stainless  Steel  Specialists 

74  PURLEY  WAY,  CROYDON.  SURREY.  Telephone:  Thornton  Heath  3611 


40  gallon  stainless  steel  portable 
container  with  mixer  mounted  on 
detachable  bracket. 
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lien' 

INDUSTRIES 

Snrceed 


town  clerk  •  SiCRCTARV  DEVELOPMENT  COHMITT EE  *  OUILDMALI  NINOETOM  UPON  MULL 


BLAKEBOROUGH 


INDUSTRIAL  GLOVES 


Enquirits  invited  for  sites  for  new  enterprises  in  these  FOOD 
Industries : 

BISCUITS  FRUIT— UNDIED  «  DRIED. 

BRUKFAST  FOODS  ETC. 

CANNED  PRODUCTS  GLUCOSE 

CERULS  MALT  PRODUaS 

CONFECTIONERY  OILS— EDIBLE.  TECHNIUL 

CONFEaiONERS’  COLOURS  MEDICINAL 

AND  FUVOURS  SOUPS 

DAIRY  PRODUCE  SOYA  BUN  PRODUaS 

ESSENTIAL  OILS  VITAMIN  FOODS 

FISH  PRODUCTS  YEAST  EXTRACTS 

The  above  are  industries  for  which  raw  materials  are  readily  avail¬ 
able  at  the  Port  of  Hull  or  can  be  supplied  by  existing  industries 


Your  enquiries  are  invited  for: — 

EDIBLE  OILS  &  FATS 
(Including  HARDENED  OILS) 
SOYA  LECITHIN 
LOCUST  BEAN  GUM 
GLYCERINE  B.P. 

AGAR  AGAR 
and  Allied  Products 
Please  contact — 

FATOILS  LIMITED 

91-93  BISHOPSGATE.  LONDON.  E.C.2 

TEL;  LONDON  WALL  S047  INTL  TELE> 

DIRECT  IMPORTERS 


The  right  aniiwer  to  the 
problem  is  most  likely  to 
be  found  in  ourestemivt 
range  of  manual,  power- 
operated.  and  self-actii^ 
types,  available  in  stsa- 
dard  and  special  verskw 
for  the  vast  majority  of 
power  plant  and  indust¬ 
rial  applications.  For  I 
quick  survey  of  the  pr» 
cipal  lines,  write  for 
Li$t2|4K. 


J.  BLAKEBOROUGH  &  SONS  LTD  .  BRICHOUSE  .  ENGLAND 
0/  mih293» 


Remember  safety  Erst  can  depend  on  your  orderinf 
— GUARD  Industrial  Gloves — in  Fabric,  Leather, 
Rubber  or  P.V.C.  GUARD  Overalls,  Aprons, 
Protective  Clothing,  Footwear  and  headwear. 

Please  write  for  illustrattd  catalogue. 

AIRGUARD  LIMITED 

103  KING  STREET,  LONDON,  W.6 
Tel:  Riverside  3642-3-4-5 
and  Shaftesbury  Bldgs.  61  Station  St.  Birmingham 


DAVID  ROBERTS  ft  SON 


TELEPHONE:  TOTTENHAM  5329 


Your  Sweet  Production 

Cooled  in  8  minutes 


The  Pre-pack  sweet  cooler  rapidly  hardens  manufactured 
sweets  and  eliminates  wasted  space  or  cooling  tables. 
It  operates  on  wrapped  and  unwrapped  toffees, 
caramels,  boilings,  etc.  Full  details  and  specifications 
on  request  to: 


DESIGN  AND  MANUFACTURING  ENGINEERS 
SPECIALISTS  IN  MECHANICAL  HANDLING 

389  HIGH  STREET  •  LEWISHAM  •  LONDON  •  S.E.I3 


Telephone: 

LEE  GREEN  IS6S 
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SITUATIONS  VACANT 

COOKED  Meats  Ex|>ert  with  first-class  ex- 
pcnence  in  large-scale  production  of  top 
^ity  o|H'n-pack  pnKlucts  required  for 
^tory  in  Southern  England.  Excellent 
opportunity  for  right  man  to  join  progressive 
Bun-comliine)  firm  of  long  standing  and  high 
^ute.  Please  write  fully  in  strict  confidence. 

-W  14724- 

sT  VINCENT  BACON  E.VCTORV  LTD. 

B.W.l. 

GENERAL  .MANAGER 
FOR  B.\CON  EACTORV 
I.  .\ge:  30  to  45. 

j,  Prelerably  batchelor;  otherwise  married 
with  no  children. 

3.  Education:  Secondary  School;  H..\’.C.  in 
engineering,  would  Ih*  a  considerable 
advantage. 

Experience: 

(a)  Ex(M‘rience  of  managing  bacon  factory 
of  comparable  size  (say  too  pigs  per 
week)  including  purchasing  of  pigs  and 
marketing  of  bacon. 

(b)  Extierience  of  maintenance  and  opera¬ 
tion  of  boiler  and  refrigeration  equip¬ 
ment  (inexperience  of  the  particular 
plant  purchased  might  be  overcome  by 
arranging  for  the  Manager  to  attend  a 
short  course  at  the  works  of  the  manu¬ 
facturers  concerneil). 

(f)  ExjHTience  of  management  of  native 
lalMjur  a  great  advantage. 

.\pply  in  writing  to  U.  \V.  Roskill,  Industri.U 
CuDsultants,  14,  (ireat  College  Street,  Lon¬ 
don,  S.W.i. 

PRODUCTION  .Manager  reijuired  by  mcKlern 
(ipandmg  South  London  food  manufac- 
tunog  company.  Essential  qualifications: 
initiative,  drive  and  tact  with  high  degree  ot 
experience  handling  labour.  Knowledge  of 
margarine  production  an  advantage.  Eour- 
ngure  salary  commensurate  to  experience. 
Sttperaimuation  scheme.  Permanent  position 
with  excellent  prospects  for  right  man. 
Applicant  should  give  full  particulars  of  age, 
training,  experience,  situations  held  and 
salaries  in  chronological  order. — Box  B4728. 
lARAOER  with  first-class  experience  of  Marg¬ 
arine  maiiii  fact  ure  required  for  Scottish  factory. 
Full  details  in  strict  cotifidence  to  Box  B4729. 
REQUIRED  for  new  factory  in  process  of 
MKtion  in  London.  .\  first  class  animal 
by-products  .Manager  with  thorough  technical 
kMwledge.  Excellent  salary  and  commission. 
Details  of  past  experience,  etc.,  to  Box  B4739. 
ASSISTANT  Factory  .Manager  required  by  an 
old  established  Fmk)  manufacturing  firm  for 
factory  in  Gloucestershire.  Previous  ex¬ 
perience  of  truit  and  vegetable  canning  an 
advantage  but  not  essential  providing  appli¬ 
cant  has  good  knowledge  of  fo<xl  processing 
and  handling  in  general.  Good  prospects  of 
promotion.— Box  B4743. 

EXPERIENCED  Senior  Chemist  atid  .Analyst 
required  by  the  Co-operative  Wholesale 
Society  Limited,  Technical  Research  Depart¬ 
ment,  in  .Manchester.  .Applicant  should  pos¬ 
sess  an  honours  degree  in  Chemistry  and  pre¬ 
ferably  a  F'.R.l.C.,  Branch  “  FI.”  The  techni¬ 
cian  appointed  would  be  recjuired  to  assume 
the  position  of  Dc'puty  Head  shortly  after 
appointment  and  there  is  |>ossibility  of  further 
advancement.  Details  of  qualifications  and 
experience,  together  with  references  to  l)e 
addressed  to:  “  Co-operative  Wholesale  Society 
Limited,  Central  Labour  Department,  i, 
Balkxm  Street,  .Manchester,  4,”  marked 
“Senior  Chemist,  Technical  Research  De¬ 
partment,  .Manchester." 


WANTED 

by  Dublin  Food  Firm 

EXPERIENCED 

SAUCE 

MAKER 

specializing  in  tomato 
ketchup,  thick  sauce  and 
mayonnaise. 

Stote  full  details. 


BOX  B47i9 


SITUATIONS  VACANT 

SALES  Representative  (Technical)  fully  con¬ 
versant  with  the  application  of  light  alloys 
to  the  food  manufacturing  and  transportation 
industries  recpiired  immeiliately.  Situation  is 
(tensionable  and  carries  ginxl  remuneration. 
Car  provitled  or  car  exftenses  in  lieu  of. 
.Ap|)lirants  must  be  resident  in  London  or 
Home  Counties. —  Reply  in  full  detail  to 
Warwick  Froduction  Co.  Ltd.,  Warwick. 

SITUATIONS  WANTED 

FACTORY  Manager,  fully  experienced  fruit 
pres«'rving,  lemon  curd,  Christmas  puddings, 
mincemeat,  etc.,  wishes  to  change  to  more 
progressive  firm.  Over  20  years  ex()erienre 
factory  management  and  raw  material  buying. 
Keen,  hard  worker,  in  very  good  health. 
.Age  48. — Box  B  4727. 

FRUIT  Freserving  and  Canning  Manager. 
Long  ex(^rience  at  lutme  and  abroad,  desires 
new  (xtsition.  Thorttughly  comjtetent  in  all 
branches  in  the  manufactuie  «)f  jams,  marma¬ 
lades,  raniu'd  fruits,  (H-els,  cherries,  pickles 
and  sauces,  mincemeat,  table  jellies,  etc. 
Control  of  costings,  stex-k,  stores,  lalK)ratory, 
maintenance,  lalH>ur,  {)l.mt  and  machinery. 
— Box  B4726. 

BUCRO BIOLOGIST,  ex(H'rienced  in  routine 
control  and  ex(>erimental  wH)rk  in  f»MHl  in¬ 
dustry,  seeks  similar  post.  Knowledge  of 
industrial  fermentation  processes,  etc. — 
l3ox  B4733. 

FOOD  Technologist,  with  varied  technical 
and  managerial  exjierience  in  canned  anti 
l>ottled  footls,  ice  creant  and  dairy  pnxlucts, 
desires  executive  (xwt. — Box  B4734. 

FOOD  Technologist  seeks  (x>sition  with  small 

f)rogressive  firm.  .Able  to  improve  existing 
ines,  put  new  ones  on  the  market.  FInergetic, 
staff  control,  costings,  adaptable,  salary 
secondary  im(xirtance. — Bt)x  B473S. 

FOOD  Chemist,  wide  ex(x‘rience  and  out¬ 
standing  success  record  in  creation  of  new 
prtxlucts,  (larticularly  (trepacketl  grtx-ery 
lines,  desires  (xjsition  with  enterprising  manu¬ 
facturers,  interestetl  also  in  expwrt.  Formu¬ 
lations  of  new,  real  “  winner  ”  prtxiucts 
ready  for  marketing. — Box  B4744. 

SERVICES  offered;  21  years  varietl  experience 
of  ftxxl  pnxluction  and  plant,  including  con¬ 
trol  of  lalxHir,  processes,  installation  and 
maintenance.  Fc»ssessing  organising  and 
planning  ability,  knowledge  of  factory  con¬ 
struction,  services,  materials,  handling  and 
packaging. — Box  1)4749. 

ADVERTISER.  20  years  practical  and  admin¬ 
istrative  ex()erience  in  manufacture  of  .Almond 
Products,  Bakers  prepared  materials,  control 
and  maintenance  of  plant,  desires  change. 
Seeks  jxwition  as  Factory  .Manager. — Box 

B4752. 

AGENCIES 

COSMETIC,  Food,  Drink  and  similar  lines. 
If  you  have  connection  with  manufacturers  of 
the  above  and  are  interested  in  extending 
your  range  by  additional  lines,  we,  as  makers 
of  packaging  machinery  for  all  trades,  will 
pay  a  g(xxl  commission  to  agents  or  reprt'sen- 
tatives  and  travellers  for  lx>na  fide  introiluc- 
tions  leading  to  definite  sales. — Write  Box 
F.M.  913,  c.'o  191,  (iresham  House,  E.C.2. 
MANUFACTURER  of  high  quality  preserved 
foods  with  first  class  selling  organisation  and 
excellent  retail  grocery  connections,  wishes 
to  negotiate  agency  for  marketing  another 
high  class  (inxluct  through  same  sales  outlets. 
— i)ox  B4738. 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 
GROUND  PAPRIKA 


AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

51  A  52  BARBICAN.  LONDON.  E.C.I 
Telephone;  Moneuch  6124-6  (S  llnei) 


MISCELLANEOUS  SALES 

CANNERY  Stores  anti  Plant.  Beef  FLxtract, 
(ielatine,  .Marmite,  Beef  Dripping,  Kgg 
.Albumen,  Onion  Flakes,  .Mixed  Spices,  Cans, 
Cartons,  etc.  Iv(|uipment  includes  steam 
jacketed  pans  in  cop(H  r,  nickel  ami  aluminium, 
retorts,  mincing  machine,  can  forming, 
seaming.  Hanging,  testing  and  washing  pl.int. 
— Write  Box  B4731. 

EST  A  BUSHED  manufacturers  invite  en- 
((Uiries  for  genuine  Worcestershire  S.iuce  at 
13  6  gall.,  ex-works. — Tamar  Indien,  Harders 
Road,  Ferkham,  S.FL  13. 

CHICKEN  Lt-af  Fat,  2j  tons  for  sahv  Highest 
quality,  fine  tlavour.  iVlieate  chicken  <xlour. 
Packed  in  tins  ap()rox.  30  lb.  W  hat  offers  ? 
— Box  B4736. 

WISBECH.  For  sale:  \’ahiable  rail-sule 
factory  premises,  mainly  single  storey  with 
an  area  ot  22,000  sq.  ft.,  erected  on  a  leasehold 
site,  hfiving  an  area  of  1.94  acres. — For  further 
particulars  apply  Box  1)4740. 

ALL  varieties  of  Stone  Fruit  and  Vegetables 
for  sale  on  contract  to  Jam  .Makers,  IVeservers 
and  Canners.  We  s(ieci,dise  in  F’lums,  Dam¬ 
sons,  Bratniey  .Apples,  Carrots  and  Swedes, 
delivered  to  your  factory  in  our  empties  in 
5 -ton  loads  or  over.  We  shall  lx-  pleased  to 
submit  our  ((notation  on  receipt  of  vour 
en<(uiry. — Horace  Sullivan  Ltd.,  Fruit  Mer¬ 
chants,  133,  Widemarsh  Street,  Hereford. 
ALUMINIUM  .MBR.  45  Cans  quantity 
240,000  lac(|uer  UU.A  packed  in  plain  cartons 
of  forty-eight.  Also  1,000  gross  gold  lacquer 
68  mm.  snap-un-caps  emlx>ssed  1  lb.  net. — 
Flastern  Counties  Preserves  (1940)  Ltd., 
Bridge  Road,  Long  Sutton,  Lines. 

BARRELS,  35-gall,  cap.acity  Oak  and  Chest¬ 
nut  Barrels.  40  available  weekly,  used  once 
only  for  Vermouth. — Borden,  3,  Hall  Place, 
London,  W.2.  P.AD.:  6619. 


All  kinds  of 

GELATINES 

CAKE  AND  GROUND 


ALMONDS 

BRAZILS 

WALNUTS 

HAZILNUTS 

GINCBR 

TARTARIC  ACID 
FARINA 


DBS.  COCONUT 
AOAR-AGAR 
GUM  ARABIC 
ALBUMBN 
COCOA  BUTTBR 
SACO  FLOUR 
CORNFLOUR 


LIQUID  GLUCOSE 

T.N.DIICHE&SONS 

(U.K.)  LTD. 

MANCHESTER  •  LONDON  •  GLASGOW 

The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  MakN  ■  Flat  at  mimm 

4Mt.t/A  4  Ik.  18/A  IIASt.- 

For  further  details  apply; 

ARTHUR  WHITTAKER  A  CO.  LTD. 

SB  Charch  SL,  Newtoa  Heatfc,  INMckMtor,  18 

MISCELLANEOUS  WANTS 

ADVERTISER  purchases  Waste  Fats  and 
Oils.  Give  full  details  and  forward  samples  to 
L.  R.  Stevens,  “  Stella  Maris,”  Dirtham 
Lane,  Effingham,  Surrey.  Tel.:  Flast  Horsley 
3229. 

REQUIRED  redundant  Wcxxlen  Boxes,  Cases, 
ik>ttle  Crates  and  Containers  in  large  quan¬ 
tities. — Full  particulars  price  etc.,  to  Silver- 
dale  Box  Supplies  Ltd.,  Burgess  Hill,  Sussex. 
Tel.:  3485. 

MEDICAL  bottles;  tablet  bottles;  jars; 
bottle  closures,  bakelite  and  metal  purchased. 
Best  prices  paid. — Samples  and  full  details  in 
first  instance  to  Noel  Davold  and  Co.,  9, 
Laurence  Pountney  Lane,  Cannon  Street, 
London,  E.C.4.  Tel.:  MANsion  House  3931-2. 
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SECOND-HAND  PLANT  FOR  SALE 

FOR  Sale:  Three  Malangeiirs,  large  cooling 
plates;  three  Duckworths,  I-'ruit  Cleaning 
Slachine  and  other  machinery  suitable  for 
the  Food  Trade. — Itox  H4750. 

250  and  .too  gall,  cylindrical  stainless  stt^el 
Tanks  with  agitators;  too  gall,  oblong  s.s. 
Tanks;  Alite  and  Johnston  “  l.ightniiig  ” 
Filling  -Machines;  Hunter  "  Fniulsor  ”  Fmul- 
sifiers  and  Hoinogenisers ;  Caidner  Mixers, 
etc.  Your  enquiries  invitfxl. — Sorensen 
Bakery  Flquipnient  Ltd.,  42,  Raby  Street, 
Moss  Side,  -Manchester,  in.  Tel.:  -MOSs 
Side  2054.  ’Grams:  Kahbek. 

STEAM  jacketed  Steriliser  or  \’aruum, 
3  ft.  diam.  by  7  ft.  long,  full  swing  door, 
jacketed,  30  lb.  steam,  full  vacuum  inside; 
ditto  4  ft.  diam.  by  8  ft.  long;  ditto  20  in. 
diam.  by  3  ft.  long,  inside  sizi^.  K.E.K. 
Grinding  ^iill,  18  in.  diam.  Ix'aters,  i.t  h.p. 
motor,  valves  and  fittings.  “  Johnson  ” 
wooden  plate  and  frame  Filter  l*ress,  22 
chambers,  39  in.  by  12  in.  by  2  in.  thick, 
washing  type.  Stainless  steel  water  jacketeil 
Pasteurisers  with  mixing  gear,  .so-  and 
100-gall.  Stainless  stc^el  Hoinogenisers  by 
Brush,  i.so  gall,  per  hour  and  73  gall,  jx-r 
hour,  motorisi-d,  440  3  50.  Stainless  steel 
Hoinogenisers  by  “  Hurrell,”  10  h.p.  motor. 
“  Premier  "  s  in.  Colloid  Mill,  6  h.p.  motor, 
400, '3  '50.  Stainless  .so-gall.  steam  jacketeil 
Tilting  Pan.  Stainless  60-gall,  gas  heated 
jacketed  Boiling  Pan.  Stainless  60-gall, 
steam  jacketed  Boiling  Pan.  Thr»x‘-sp<‘ed 
Bowl  -Mixers,  4-,  8-,  30  and  60-quart.  “  Bel- 
haven  ”  .Mixer  Tilting  Pan,  18  in.  by  18  in. 
by  16  in.  deep,  double  Z  blades,  .s  h.p.  motor; 
ditto  29  in.  by  28  in.  by  22  in.,  gland  packed 
Ix'arings.  Werner  Mixer,  jacketeil  jian,  29  in. 
by  29  in.  by  28  in.,  double  fin  blades.  “  Garil- 
ner  ”  .Sifter  .Mixers,  sizes  D,  I',  K  and  G. 
Bowl  choppers,  Brandt  rapping  machines. 
Peerless  cutting  machines,  compressors  and 
pumps. — Dartnall,  248,  Humlx'rstone  Road, 
Plaistow,  London,  E.13. 

ROTARY  Dryer,  with  air  fan,  10  h.p.  motor, 
steam  radiators,  thermostats,  valves,  thermo¬ 
meters,  ducting,  feeding  conveyor,  infra-red 
and  pre-dryer  complete. — Box  B4732. 

Phone  98  Staines 

TWO  40-gall,  steam  jacketeii  Mixing  Pans, 
40  lb.  w.p. ;  ditto  without  mixing  gear, 
loo-gall.  jac.  cyl.  enc.  stainless  steel  Mixing 
Pan.  20-,  40-  and  80-quart  liowl  .Mixers. 
Thirty  Z  blade  and  fin  tilting  .Mixers,  jacketed 
and  plain,  up  to  42  in.  by  28  in.  by  38  in. 
deep.  I'nused  jxirtable  electric  Stirring  .Arms, 
440/3/.S0.  Electric  Boiling  Pans,  20-  and 
30-galls.  “  Gardner  ”  .Mixers,  60  in.  by  19  in. 
iiy  19  in.,  40  in.  by  19  in.  by  19  in.;  ditto  by 
Porteus,  jacketed,  6  ft.  3  in.  by  2  ft.  3  in.  by 
2  ft.  7  in.,  also  Sifter,  Mixers.  Roller  Conveyor, 
14  in.  wide  by  8  in.  pitch.  7,000-gall,  glass- 
lined  Tanks.  1,300-gall,  aluminium  enc.  cyl. 
Tank.  Lehmann  four-pot  Conche.  Edge 
Runners,  2  ft.,  3  ft.,  4  ft.,  5  ft.  and  6  ft.  diam. 
Jacketed  Vacuum  Oven,  7  ft.  6  in.  by  3  ft., 
steam  40  w.p.,  chamlxT  30  w.p.  .Muniinium, 
copper,  stainless  and  steel  Pans,  Pumps, 
Refiners,  Hydros,  Ovens,  Retorts,  Tanks, 
Boilers,  .Autix-laves,  Disintegrators,  Steam 
and  Diesel  Ivngines.  Send  for  lists. — Harry 
H.  Gardam  and  Co.  Ltd.,  Staines. 


SECOND-HAND  PLANT  FOR  SALE 

“  BENHILL  ”  automatic  Butter  and  .Mar¬ 
garine  Packing  Machine  complete  with  motor 
and  starter.  Excellent  condition. — Sorensen's, 
42,  Raby  Street,  Manchester,  16. 

BANKS  B.L.M.2  .Automatic  Bottle  Latx-lling 
Machine  with  v.iriable  sixxxl  .A.C.  motor  drive. 
Capacity  up  to  6.30  dozen  jx-r  hour  with  parts 
for  1  and  2  lb.  jam  j<ars.  Perft'ct  condition. 
— .Apply  Box  B4746. 

FOUR  Kellie  Rapid  Jam  Boiling  Pans,  50 
gall,  capacity  suitable  for  60  lb.  s.w.p.  with 
intenial  steam  coils.  Feed  ilischarge  valves. 
New  1946 '7  and  in  |x*rfect  order. — -Apply 
C.  Skerman  and  Sons  Ltd.,  118,  Putney  Bridge 
Road,  London,  S.W.15.  \’andykc  2406. 

BETH  .Automatic  .All  Round  Can  l.alx-lling 
-Machine,  with  eltHtrically  heated  gum  pot 
and  -A.C.  motor  drive.  Perfect  condition. — 
Details  from  Box  B4747. 

FOR  dis|x>sal.  Rose  Bros.  E.P.  Filling  and 
Sealing  .Machine;  .Albro  A'acuum  Filler  for 
powder;  Jackson  and  Crockatt  .Minor  Filling 
Slachine;  Southall  and  Smith  Filling  Machine; 
Belt  roller  Conveyoi,  94  ft.  by  28  in.  Ixdt; 
Gardner-type  Sifter  .Mi.xcrs;  Elevators  and 
Conveyors;  Silo  7  ft.  6  in.  diam.  by  3  ft. 
straight  tajH-ring  3  ft.  to  9  in.  outlet. — 
.Monkhouse  and  Glasscock  Ltd.,  London, 
S.E.i. 


LABELimG 

MACHINES 

Reconditioned 
as  new 

PURDY  •  NATIONAL 
RAWSON  •  ERMOLD 
FLOWERS  •  NEWMAN 

Labellers  always  in  stock 

Established  1875 

C.  SKERMASI  &  SONS  LTD. 

IIS.  PUTNEY  BRIDGE  ROAD.  LONDON, 
S.W.IS  Tel.;  VANDYKE  2406/7 


SECOND-HAND  PLANT  WANTED 

WANTED  Urgently,  Gardner  or  similar  ty|>e 
Powder  Mixers,  J  to  i  ton  capacity. — Box 
B4730. 


SECOND-HAND  PLANT  FOR  SALE 

600 

HORIZ.  double  trough  stainless  steel  Butter 
Blender  or  .Mixer  by  Baker  Perkins,  size  15^^ 
trough  3  ft.  7in.  by  3  ft.  3  in.  by  2  ft.  6  in! 
deep.  C.L  end  plates  stainless  steel  liiud  with 
stainless  steel  apron.  Double  “  Z  ”  stainless 
steel  agitators  driven  through  from  Laurence 
Scott  drip-proof  slipring  motor  20  h.p., 
400 '3. 30.  Hand  tilting.  Clip  on  stainless  steel 
cover  suspended  over  txin. 

Meat  .Mincer  by  Barwin,  with  5  in.  diam. 
worm,  direct  driven  through  reduction  gear 
by  10  h.p.  400-440/3 '50  motor.  Complete 
with  tray  25  in.  by  18  in.  by  4  in.,  strainer 
niates  and  cutters. 

Liowl  Chopper  by  Barwin,  rotating  cast  iron 
bowl  32  in.  diam.  by  6  in.  deep  with  hinged 
rover  fitted  knives.  Direct  driven  with  flexible 
coupling  by  12^  h.p.  400-440/3/30  motor. 
Patent  Continuous  Rotary  Cooler  by  .A.P.V., 
motor  driven. 

.Automatic  Jain  Filling  .Machine  by  Mather 
and  Platt,  with  motor  drive,  capacity  of 
machine  approx.  16  cwt.  pier  hour. 

Stainless  steel  Fruit  Pulper  by  Brierley, 
Collier  and  Hartley,  motor-driven  and  com- 
j)lete  with  various  spare  sieves. 


DIESEL  ALTERNATOR  SETS 
267  kV.A.  Petter/Brush.  Engine  5-cyl., 

2-stroke,  500  t.p.m.,  air  starting;  Alternator 
400 '3/50,  4- wire. 

167  kVA.  Better  Brush.  Engine  2-cyl., 
2-stroke,  Type  2R.A,  air  starting;  Alternator 
400/3/50,  4-wire. 

168  kVA.  Crossley/G.E.C.  Engine  Type 
QVD,  4-cyl.,  4-stroke,  500  r.p.m.,  air  starting; 
-Alternator  415/3/50,  4-wire. 

TOTALLY  ENCLOSED  SLI PRI NG  MOTORS 
400/3/50  FOR  PROMPT  DESPATCH 


H.P. 

.Make 

Speed 

Remarks 

23 

B.  Peebles 

1.4.50 

Autom.'itic  starter 

22 

B.  Peebles 

2,890 

20 

Brook 

720 

14 

B.T.H. 

580 

TOTALLY  EXCLOSFD 

S/C  MOTORS 

400/3/50 

H.P. 

Make 

Speed 

Remarks 

14 

Brook 

1,450 

One  hour  rated 

I2i 

Brook 

1,4.50 

One  hour  rated 

lO 

Brook 

1.450 

One  hour  rated 

.Available  in  quantity. 

ContinuiHisly  rated  motors,  screen  protected 
and  totally  enclosed  J  to  650  h.p.  Alternators, 
Generators,  Transformers  and  single  to  three 
phase  Converters  also  available. 

GEORGE  COHEN 

SONS  A  CO.  LTD.' 

WOOD  LANE,  LONDON 

W.I2  T«l.:  Shaphardi  Buih  2671 

&  STANNINGLEY,  Nr.  LEEDS 

Tal.:  Pudtay  2241 


MODERN  SINGLE-STOREY 

FACTORY  REQUIRED 

LONDON  OR  HOME  COUNTIES 

WITH  VACANT  POSSESSION  WITHIN  12  MONTHS 

A  BUILDING  OF  20,000  SQUARE  FEET 

is  necessary  with  available  land  for  extension 

CHAMBERLAIN  &  WILLOWS 

23  MOORGATE  LONDON.  E.C.2 

CITy  6013  (6  lines) 


TO  MANUFACTURERS  OF 
PRE-PACKED  FOOD  LINES 
SUITABLE  FOR  THE  RETAIL 
OR  CATERING  TRADE 

Hava  you  any  dormant  or  alow  aallini 
goods  that  you  with  to  citar  which  art 
uking  up  valuabla  tpaca  1  Wa  art  apoc 
caah  buyartfor  any  quantity  of  thaabova. 

Sand/detoi/a  te: 

MR.  R.  J.  HIBBINS 
ANGEL  WAREHOUSE  CO.  LIMITED 
ISLINGTON  GREEN,  LONDON,  N.l 

CAN.  3247  (10  linta) 

(Plaoac  mantian  (hia  odvartiatmtnl  whan  rtpiylng.) 
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August,  1954 — Food  Manufacture 


BUSINESS  OPPORTUNITIES 

fAMUFACTURERS  processing  and  liottling 
Shellfish  to  sell  to  the  licensed  and  tish  trade, 
having  a  large  distributing  Organisation 
consisting  of  5  depots,  operating  16  vehicles, 
Irish  to  i.ontact  other  Manufacturers  with  a 
yiow  to  obtaining  business  on  a  reciprocal 
basis.  Also  requiring  Distributors  in  most 
ji*as. — Ho.x  2292,  blackford’s  Advertising, 
Bristol. 

PKEPACKED  GnK-ery-lines.  l-'orinulation  of 
jeosatiunal  new  “  winner  ”  products  ready 
for  marketing.  Food  Technologist  with  out¬ 
standing  success  record  (lines  create<l  by 
adwtiser  well  established  Woolworth,  Hoots, 
Lyons,  etc.),  desires  position  with  expanding 
nunufacturers  and  packers. — Hox  M4745. 
gUTHFIELD  Spice  and  Casings  House  with 
Market  ITeniises  (over  2,000  sq.  ft.  storage) 
wishing  to  develop  would  welcome  contact 
with  those  interested. — Hox  H4725. 
PULVERISING,  Grinding,  Screening  Con¬ 
sultant. — li.  1).  \V.  Kidd,  Weyinede,  Hyrteet, 
Surrey. 

gAf.RS  by  .Auction  of  Foo<l  and  Confectionery 
at  new  auction  premises  t»)  lx-  opened  early 
Septenil)er  at  2,  .Minories,  .Aldgate,  London, 
E.C.3.  Payment  guaranteed  within  four  days 
from  sale  date. —  Kindly  send  details  of  sur¬ 
plus  or  redundant  stocks  or  any  foorlstuffs, 
provisions,  produce,  confectionery  and  alluxl 
lines  to  Confectionery  and  Foocl  (.Auctions) 
Ltd,  261-267,  Roman  Road,  I.ondon,  E.2. 
Tel.:  .ADA’ance  1103. 

WHOLESALE  Fotni  Distributors  invite  offers 
good  selling  lines. — Particulars  to  Hox  H4741. 
THE  proprietor  of  Hritish  Patent  No.  651754, 
entitled  Improvements  in  Apparatus  for 
(booking  or  Heating  SyTups  and  like  Fluids, 
offers  same  for  license  or  otherwise  to  ensure 
its  practical  working  in  Great  Hritain. — 
Inquiries  to  Singer,  Stern  and  Carlberg, 
Chrysler  Huilding,  New  A’ork  17,  N.Y.,  U.S.A. 
LEADING  Food  Importers,  distributors  and 
exporters  with  sales  organization  throughout 
the  United  Kingdom  and  most  world  markets 
with  large  turnover,  seeking  expansion, 
interested  in  contacting  manufacturers  or 
canners  with  reserve  capital,  at  home  or 
abroad,  with  a  view  to  link  up  to  mutual 
advantage.  Principals  only  to  accountants: 
J.  H.  Sisson  Esq.,  Toy  Campbell  and  Co., 
Ling  House,  Dominion  Street,  London,  E.C.2. 
WHOLESALERS  having  good  connection  in 
the  South  of  England  required  to  represent 
Manufacturers  of  Potato  Crisps,  Roasted 
Nuts,  Nuts  and  Raisins,  Hiscuits  and  Cheese 
Spread,  etc. — For  terms  apply  Hox  H4714. 
ICE  CREAM  Manufacturers,  Leicestershire, 
with  850  c.  ft.  low  temperature  storage  and 
3  vans  available  would  be  interested  in  coming 
to  an  arrangement  with  any  Food  .Manu¬ 
facturer  or  Distributor  for  utilization  or  plant 
and  vehicles  during  winter  months. — Box 
B4678. 

WELL-KNOWN  Scottish  Pie  Makers  can  offer 
attractive  terms  to  Agents  with  own  transport. 
Goods  despatched  to  any  part  of  the  country 
by  passenger  train.  Branded  line,  goods  packed 
in  cardboard  cartons,  each  containing  one 
doien. — Trade  inquiries  to  :  V,  C.  Pies  Ltd., 
Glasgow.  Tel.:  .Maryhill  1048. 


SECOND-HAND  PLANT  FOR  SALE 

GARDNER  Combined  Sifting  and  Mixing 
Machines:  two  size  G,  each  with  A.C.  motor; 
one  Gardner  Rapid  Mixer  only,  stainless  steel 
lined,  trough  40  in.  by  15  in.  by  15  in.  deep; 
Gardner  Experimental  Mixer,  size  A;  Gardner 
jacketed  Dryer,  size  D,  nearly  new,  trough 
40  in.  by  15  in.  by  18  in.  deep. — Frank 
Stacey  and  Co.  Ltd.,  A'auxhall  Street, 
Birmingham,  4. 

PULVERISING,  Grinding,  Mixing,  Drying. 
VVe  collect  and  deliver. -^rack  Pulverising 
.Mills  Ltd.,  Plantation  House,  Mincing  Lane, 
London,  E.C.3.  Mansion  House  4406. 
AGENTS  and  Wholesalers  wanted  to  increase 
the  sale  of  really  first-class  sugar  tlowers  and 
novelties  to  the  Bakery  and  Retail  Trades. 
Generous  commission  and  trade  discount 
allowed. — Write  in  first  instance  giving  age, 
experience,  tyjie  of  trade  and  area  covered, 
also  references  to  Hox  H4722. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  oSers  to  Rotunda  Fcxxls 
Co.,  London  Office:  30/32,  Blandford  Street, 
W.i.  Tel.:  Welbeck  8465. 

FULL  Steam  in  five  minutes  with  B.  and  A. 
Electrode  Boilers,  used  by  British  industries 
for  twenty  years.  No  boilerhouse,  no  flue,  no 
attendant  needed.  The  most  compact  and 
convenient  steam  raisers  available,  can  go 
beside  machines  using  the  steam. — Write  for 
leaflet  125,  Bastian  and  Allen  Ltd.,  Femdale 
Terrace,  Harrow,  Middlesex. 

A  MODERN  FACTORY 
TO  BE  LET 

Araa  25.(XX)  sq.  ft.  on  3  floors 
situate  20  miles  North  of  London 
in  a  populated  area.  In  Perfect  Order 
Kent  2/6d.  per  square  foot  per  annum. 
full  details  from: 

CHAMBERLAIN  &  WILLOWS 

23,  Moorgate,  E  C.2  City  6013 

JAMS.  Marmalade,  Lemon  Curd  and  Fruit 
Squash  Business.  Clean  and  well-equipped 
factory.  Three  boiling  pans,  mincer,  mixer, 
labellers,  s>Tup  mixing  pan,  squash  agitator, 
electrode  steam  boiler,  etc.  Three  lorries  and 
one  10  cwt.  van.  Office  accommodation 
adjoining  premises.  Ground  floor  area  of 
factory  2,270  sq.  ft.,  ist  floor  1,760  sq.  ft. 
Freehold  property. — Box  B4751. 


Powrall  A  C«.,  ‘Drum  Matter*  Werfct,  Barry  Part,  Carmt- 


PLANT  FOR  SALE 

'*  SILVERSON  ”  combined  Mix<  r- Emulsifier, 
model  B.\  3-35  gall,  capacity,  condition  as  new. 
220/240  volts  .A.C.  \’alue  new  £113.  .Accept 
first  offer  £70.  Seen  London. —  Box  B4737. 
FOR  Sale:  three  Coventry  Climax  petrol 
driven  Fork  Lifting  Trucks,  two  with  14  ft. 
masts,  the  other  with  10  ft.  mast,  complete 
with  a  numl>er  of  spare  parts  and  a  spare 
engine  In  running  order.  .Any  reasonable 
offer  considered. — Box  B4742. 

FOR  Sale:  A  Complete  Canning  Line  com¬ 
prising  fully  automatic  steam  generator, 
3,000  lb.  per  hour,  filling  table,  automatic 
svTuper,  exhaust  box,  9  D.S.  double  steamer, 
4  retorts,  40  retort  baskets,  automatic  cooker 
and  cooler  (atmosphere),  4  can  reformers, 
automatic  flanger,  Alax  .Ams  double  seamer, 
syrup  tanks,  3  steam  jacketed  stainless  steel 
boiling  pans,  Reeve’s  infinitely  variable  speed 
gear,  can  elevator,  runways,  can  washer 
steriUser,  and  various  other  canning  machinery 
for  sale  in  whole  or  part.  The  unit  as  a  whole 
comprises  a  complete  canning  unit  for  vir¬ 
tually  any  pack,  and  will  be  sold  at  a  fraction 
«)f  new  cost.  Would  sell  individual  items. — 
Write  for  complete  schedule  and  illustrated 
particulars  to  ^x  B4748. 

FOR  Sale:  Automatic  Powder  Filling  and 
Weighing  Machine  by  Geo.  Driver  and  Son, 
suitable  for  weighing  and  filling  fine  powder 
from  I  oz.  to  4  oz.  In  perfect  condition. — 
Particulars  to:  P.  Kavanagh  and  Sons  Ltd., 
Sunshine  Works,  Crumlin  Road,  Dublin. 
THREE  1,500  gall,  aluminium  closed  top 
man-holed  type  Storage  Tanks  for  sale. — 
Abelson  and  Co.  (Engineers)  Ltd.,  Sheldon, 
Birmingham.  Tel.:  SH Eldon  2424. 
AVAILABLE  for  immediate  delivery  from 
our  own  Stock.  A  range  of  Steam  Boilers 
from  100  lb.  to  3,000  Ib.  evap.  p.h.  Suitable 
for  sterilizing,  pressure  work  and  steam 
heating. — .Abelson  and  Co.  (Engineers)  Ltd., 
Sheldon,  Birmingham.  Te.l:  SHEldon  2424. 
HOMOGENISERS,  several  sizes,  excellent 
condition.  Also  stainless  steel  Pasteuriser  and 
other  equipment. — Box  B4513. 

FLOUR  and  Powder  Sifting  and  Dressing 
Machines,  also  Roller  .Mills  and  Grinders; 
various  sizes,  reasonable  prices. — T.  Burgess 
and  Son  Ltd.,  Dukeries  Mill,  W’orksop. 

ONE  No.  100  i8-in.  Rapid  Grinding  Mill  by 
The  Whitmee  Engineering  Co.  Ltd.,  London, 
S.W.12.  Brand  new. — Offers  to  Lloyd  Rakusen 
and  Sons  Ltd.,  .Meanwood  Road,  Leeds  7. 


DRAKESONS 


GENERAL  METAL  SPINNERS 

CAPACITY  UP  TO  72 
I  N  ALL  METAL 


SHEET  METAL  ENGINEERS 


21  PARKHOUSE  STREET.  CAMBERWELL. 
LONDON.  $.L5.  ioii® 


Send  your  enquiries 
V  to  the  Producers 

?HE  BEPDDINiaT©lil  NdjlT  B  IPR©Diyi€E  €©.  HTD. 

HIGHLANDS  HILL.  SWANLEY,  KENT 

Telephone  :  Swanlay  Junction  2306/7 
Telegraphic  Address  :  "  Namxoluc,  Swanl«y  Orpinjton" 
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evu 


Phone; 

3  loss 


all  British''^ 

vacuum  pumps 

fO«  FACTOWY  0«  lAtOMATOMY  FUMPOSES 


saeeesf,, 


speaks  for  itself,. 


largest  manufacturers  of  v-belt  drives  in  the  commonwealth 


All  Types 
for 

All  Duties. 


Wet  and  dry 
pumps  of  all 
sizes. 


Reciprocating 

and 

Rotary  Types. 


Single  and 
Two-stage 
High  Vacuum 
pumps. 


ALITE  MACHINES  LTD 

Miinujacturers  of  Fillin<f,  Sftin^  and  Mixing  Maihines 

PIXMORE  AVENUE  •  LETCHWORTH 
HERTS 

Telephone:  Letchworth  965-6 


A  unique  3  in 
I  Machine  for 
Blending,  Sifting 
and  Mixing,  in  a 
ranire  of  sizes  to 
suit  practically  all 

requirements.  The  AIUc  Powder  sifting  and  Mixing  Machine 


J.  H.  FENNER  &  Co  Ltd 'HULL-  England 


TAPER* LOCK  AW  TAPER-LOCK 
_  WELD-ON  HUtS  FLEXIDLE 

COUPLINDS 

Available  in  7>ik>  ... 

e  -  .  r  .  ■  ri..  Available  troni  lo 

Send  for  leaflet  10' dia.  in  bairck. 

3M/I4.  Send  for  leaflet  }}0/l4. 


rherc  is  only  one  "TAPEK-LOCK" 
Co  m  p  lete .  si  m  p  I  icily 
makes  “Taper-Lock" 
_  the  quickest  and  surest 

FENNER  pulleys 

*  patented  half  holes 

•  a  *  which makethispossiMe 

inCOrDOratinff  send  today  for  leanet 
iJ-AV/Vf  A  V*  details  of 

.  .  waMViBw  Stock  drives  up  to  75 

time  saving  T  A  PE  R*  LOC  K  .‘:*fa;K^‘-L«k“!’ 
Give  Fastest  I  Simplest  pulley  clifinge 

and  here  are  TAPIR’LOCK  developments. 


Pulsometer  Citgmeeting  C!  U,L| 

nine  Clms  Ironworks.  R(adtn9. 


GRINDING  MILLS 


Mills  for  the  reduaion  of  all  types  of  materials 
in  food  manufacture.  A  whole  range  of 
crushing,  grinding  and  pulverising  mills  is 
available  Gnd  your  particular  requiremenu 
are  very  likely  to  come  within  the  scope  of 
one  or  other  of  these  machines 
Also 

Complete  equipment  for  the  manufacture  of 
starch  from  manioc,  rice,  wheat,  poutoes,  etc. 

W.  S.  BARRON  &  SON,  LIMITED 


GLOUCESTER 


CabiM: 

Barren,  Clo-iGsacar 


August,  1954 — Food  Manufacture 


•  Mr 
r  * 


THE  GEE  MANUFACTURING  CO.  LTD 

PHCENIX  WORKS  *  FAZAKERLEY  *  LIVERPOOL  9 


COMPOSITi  AND  METAL  CONTAINERS 


WAX  PAPER  CUPS  •  WAXED  AND  FOIL  WRAPPERS 


Food  Manufacture — August,  1954 


1  in 

FOOD  MANUFACTURE 


August,  79J 


read  what 
users  sayi 


"In  enclosing  Order  No.  34,  I 
think  it  right  to  point  out  that  these 
traps  were  installed  by  Baker 
Perkins  Ltd.,  Peterborough,  on  their 
Matchless  4  Roll  Ironer  in  1936, 
and  have  not  been  touched  since. 
I  feel  that  great  credit  is  due  to 
your  manufacture,  hence  the  en¬ 
closed  order  and  also  to  give  you 
an  idea  as  to  age  for  fear  you  have 
made  any  alteration  in  the  inner 
workings  of  the  trap." 

(The  original  letter 
can  be  inspected) 
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